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2015 Charades 
 
After being involved in the production of Rhone Varietals for most of my career I have 
finally brought one into the Carlson Wines portfolio.  I would like to introduce the 2015
Charades which is a GSM of sorts.  Actually it is a SGM, with Syrah at 41%, Grenache at 
30% and Mourvedre at 29%.  The Grenache and Mourvedre are from the Curtis Estate  
Vineyard which I helped develop back in 2004 and the Syrah is from the Hampton 
Vineyard located in the eastern part of the Santa Ynez Valley.  I am very happy with this 
inaugural release and I am looking forward to having this wine be part of my portfolio 
moving forward. 
 
TASTING NOTES 
My initial sniff reveals aromas of darker red fruits which to me consist of Raspberries, 
Strawberries and Rhubarb.  I also pick up a little coffee and mocha after sitting in the 
glass for a few minutes.  This is a very heady wine which really opens up with a little 
time in the glass.  Once I taste the wine, my palate has a very even coating of fruit and 
flavor.   The palate also has a nice firm grip to it and the tannins are very even and 
chalky.  Overall the wine has really nice balance.  Nothing sticks out and the wine is very 
well balanced. 
 
 
WINEMAKING DETAILS     
Harvested:  September  and October,  2014  
TA:  6.8 gm/L  
pH:  3.73 
Alc.  14.5% Alc by vol. 
Bottled: April 14, 2016      
Production: 190 cases 
  
The grapes that went into this blend were hand harvested at night under lights.  This 
allows us the opportunity to pick the grapes in the cool morning hours when the fruit is 
cool and the juice chemistry is not affected by the warm daytime temperatures.  This also 
allows us to process the grapes when they are cool thus we end up with a product that has 
better balance and is less phenolic.  The fermented wine was pressed in an old Basket 
Press.  I using the basket press for red wines because it does not over extract bitter 
phenolics from the fermented skins.  After pressing, the juice is settled overnight and then 
transferred into French Oak barrels.  I used older barrels which ranged in age from 2-8 
years in age.  I am not looking for a lot on new oak in this wine.  I would prefer to keep 
the wine focused on the fruit and the vibrant intensity. This wine underwent malo-lactic 
fermentation which helps soften the mouthfeel and adds a bit of complexity. 


