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2016 MOSHINA

Paso RoBLES

66% PETITE SIRAH, 13% GRENACHE, 11% ZINFANDEL, 10% SYRAH

BLUEBERRY AND POMEGRANATE WITH SEMI-PUNGENT NOTES OF CIGAR BOX
AND CEDAR WOOD ON THE NOSE. RICH AND MOUTH FILLING FLAVORS OF
DARK FRUITS UP FRONT, FOLLOWED BY STRAWBERRY AND RHUBARB
PIE. THIS IS A BIG WINE THAT SHOULD CONTINUE TO DEVELOP INTO
UNKNOWN TERRITORIES.

This was a project bourne out of Miss Angie’s desire to field a Petite Sirah
for her “reserve’ line up. We secured a little old vine Petite from a good
friend who's a seasoned grower just down the road from us. We hand-
sorted the destemmed berries and ended up rejecting nearly a quarter of the
fruit, not because they were bad, but because we felt that some of the grapes
were disrespecting us by wearing ‘49er colors and not silver and black. The
wine was aged for about 16 months in once-used French oak barrels that
had been used for a very expensive Pinot Noir the year before. We also had
at our disposal some really awesome Grenache, Syrah, Mouvedre, and Zin
from the ONX vineyard just west of the 101 in Templeton. We played
around with blends for a few weeks until Angie decided that the very best
wine she could produce lowered the PS content to about 65%, which
removed the wine out of the 75% requirement needed to label a wine
varietally. So now we have a Red Blend where most of the wine is a fat,
chewy Petite Sirah with a supporting cast of lush Rhone/Croatian varieties.

ADAM REMEMBER THE LEOPARD!
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