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We craft California wines inspired by the land, the legacy, and 
the laid-back spirit of the Golden State. Rooted in the Sierra 
Foothills, our wines are grown sustainably, harvested by hand, 
and made for those who live life outdoors from backcountry trails 
to fireside dinners under the stars. Rustic by nature. Refined by 
craft. Welcome to the new frontier of California winemaking.

TASTING NOTES:
This beautifully aged Port style wine offers richly satisfying aromas 
of dark dried fruits, cassis, cedar, baking spices, and toasted nuts. 
It is layered with f lavors of dried figs and plums, chocolate covered 
coffee beans and toffee. On the palate it is full bodied, rich and 
velvety smooth with a lingering finish. 

WINEMAKING NOTES: 
This port-style wine was crafted by blending select barrels of three 
different port style wine lots. Two of these lots were made using 
the traditional Portuguese varietals Touriga Nacional, Tinta Cao 
and Souzao. The third lot was a blend of late harvest Zinfandel and 
Petite Sirah. The grapes for all these lots were picked very ripe with 
highly concentrated sugars. The fermentations were arrested by 
adding brandy to the must which results in a rich balance of alcohol 
and ample residual sugars. 

AGING:
After pressing, the Touriga Nacional, Tinta Cao, and Souzao blend 
was aged in 50% new French oak, and the Zinfandel and Port blend 
was aged in 50% new American oak. These wines were aged for 8 
years, which softened the tannins and added a rich complexity to 
the wine. 
 
This wine is ready to drink now and will age for another 5 years in 
bottle.

FOOD PAIRING:
Pair with flavorful cheeses like Point Reyes Farmstead Blue Cheese, 
Gorgonzola, or a Stilton, toasted nuts, dried fruit, chocolate or 
charcuterie for a casual pairing. You may also enjoy this wine with 
roasted meats and game. This style of wine is a natural pairing with 
decadent chocolate desserts like molten chocolate cake or flourless 
chocolate cake with a berry sauce. 

WINE SPECS: 
50% zinfandel, 20% touriga nacional, 

10% tinta cao, 10% souzao,  
and 10% petite sirah

18% alcohol

300 cases produced

$19 per bottle


