
2016 Malbec 
Proudly Grown, Produced and Bottled on our Santa Ynez Valley estate

Overview  Malbec's velvety structure destines it as a   
   go-to partner for local favorite, Santa Maria  
   Style BBQ! Delightful with steaks, chops   
   and saucy dishes.
.....................................................................................................
Blend  100% Malbec
.....................................................................................................
Specs  14.2% Alcohol, 3.71 pH, 6.75g/L acidity
.....................................................................................................
Production 215 cases bottled in-house May 2018 
.....................................................................................................

the VINeyard
After the success of locally filmed Sideways, it was evident to us that perhaps we had a little too much 
Merlot planted, and so grafted 1.5 acres of that to Malbec. Another acre was added on the most western, 
wind-kissed edge of the vineyard which produces smaller, spicy clusters. All Malbec rows march east to 
west, and it thrives here, loving the rocky alluvial soil and the long growing season. 

The Vintage
A warm spring and early summer led to sublime conditions in July and August for even ripening.
The cool nights and even daytime warmth continued into September and October, and even though
drought conditions persisted, the crop was bountiful and balanced. We harvested the Malbec blocks on 
September 22nd and 30th.

Winemaking
Malbec’s long, lanky clusters were separated from the berries directly into 1.5 ton open top fermenters 
and placed into the cold room for a few days of pre-fermentation soaking.  But, as usual with Malbec, a 
spontaneous fermentation began and the must was then inoculated with BRL97 yeast.  Thrice daily 
punchdowns to keep temperatures in check and then pressed to barrel (all neutral) by 10/19/16. -Not 
fined and lightly filtered in the spring of 2018. Vegan.

Tasting Notes
Purple-y in color to announce its youthful nature, chock full of blackberry and boysenberry jam flavors, 
and pretty spice throughout. This ‘17 Malbec also has a bright acidity that makes it a perfect companion 
to smoky, grilled flavors.
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