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Dear Collective
Club Members
Happy New Year! Thank you so much for your 
continued support throughout 2025. We are 
carrying many great memories into this new 
year, and our team is excited for everything we 
have planned to share with you in 2026. 

This time of year, we are starting to prep the 
vineyards for the 2026 harvest by pruning and 
fertilizing, and doing basic repairs as needed. In 
the winery we are preparing our whites and rosé 
wines for bottling later this month. There are no 
white wines in this club release, but we will have 
delicious new white wines for you in every other 
release this year!

In this release I have our new 2022 Côtes du 
Cruz, my Rhône-inspired red blend. 2022 
offered us smaller crop loads on the vines but 
with great quality of fruit and this blend ended 
up being more petite sirah driven than usual 
because that fruit was so good. The petite sirah 
and mourvèdre were crushed together and co 
fermented using a Rhône yeast. The syrah was 
picked slightly later and fermented whole cluster 
to develop a softer and more fruity character 
while also adding nuances of spice and graham 
cracker from the lignified stems. The result is a 
wine with raspberry, blackberry, mocha, vanilla 

and Chinese five spice aromas followed by a playful and juicy palate with soft tannins and a 
supple grip.

The second new wine in this release is our 2022 Cabernet Sauvignon from the Mediterranean 
Vineyard in Fair Play. This cabernet sauvignon ripened beautifully and developed rich flavors 
during primary fermentation. A seven-day extended maceration took place at the end of 
fermentation where the skins were left in the tank to develop a more balanced and integrated 
tannin profile before we pressed the wine to barrel. The result is a medium-bodied cabernet that 
is ready to drink. You’ll find opulent blueberry and raspberry aromas on the nose followed by a 
palate with medium tannins that strengthen through the finish, with cranberry and red cherry 
flavors. 

I hope I will see you soon at the Tasting Room; don’t forget to mark your calendars with our 2026 
event dates!

Cheers,
Mica Raas
Winemaker
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Tasting Notes
Raspberry, blackberry, mocha, vanilla and Chinese 
five spice aromas are followed by a playful and juicy 
palate with soft tannins and a supple grip. You’ll 
notice savory umami and truffle notes on the palate. 
This wine wraps up with hints of spice, ripe red cherry 
flavors, anise and lingering silky finish. 

Winemaking Notes
2022 offered us smaller crop loads on the vines but 
with great quality of fruit. As such, the Côtes du Cruz 
that year ended up being more petite sirah driven 
than usual because the fruit turned out so good that 
year. The petite sirah and mourvèdre were picked at 
the same time, crushed and co fermented using a 
yeast specifically isolated from the Rhône region. The 
syrah was picked slightly later and fermented whole 
cluster to develop a softer and more fruity character 
while also adding nuances of spice and graham 
cracker from the lignified stems.   

Aging
After these separate fermentations were pressed and 
blended together, the blend was aged in 100% new 
French oak for 18 months. 

Food Pairing
Pair this wine with rosemary roast turkey with sage 
and stuffing. The bright fruit and mellow tannins of 
this wine always beg to be paired with sweeter meats 
such as pork or duck. A tea and spice rubbed pork loin 
with berry chutney really showcases this wine. Beef 
Bourguignon is another great choice for pairing when 
you’re looking for a heartier meal. 

2022  
Côtes du Cruz El Dorado

Wine Specs
52% Petite Sirah, 
44% Mourvèdre, 4% Syrah
14% alcohol
127 cases produced
$40 per bottle
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Tasting Notes
This medium bodied cabernet sauvignon is ready 
to drink now. You’ll find opulent blueberry and 
raspberry aromas on the nose followed by a palate 
with medium tannins that strengthen through the 
finish, with cranberry and red cherry flavors.  

Winemaking Notes
The 2022 vintage had a lower than average yield 
but great fruit quality. This cabernet sauvignon 
ripened fully and developed rich flavors during 
primary fermentation. A seven-day extended 
maceration took place at the end of fermentation 
where the skins were left in the tank to develop a 
more balanced and integrated tannin profile before 
pressing to barrel.   

Aging
After the extended maceration, the completed 
wine was barreled down and aged for 18 months 
in 50% medium toast French oak and 50% medium 
plus toast French oak.  Prior to bottling, a small 
amount of Petite Sirah was blended in to give this 
wine more dimension and depth of color. The 
medium tannin structure on this wine makes it very 
drinkable now. 

Food Pairing
Brie, Gruyere, and toasted pecans are great 
choices to pair on your next cheese board. French 
onion soup or a caramelized onion tart make great 
pairings as will your favorite hearty stews and pasta 
dishes. 

2022 Cabernet 
Sauvignon Mediterranean Vineyard 

Fair Play

Wine Specs
95% Cabernet Sauvignon, 
5% Petite Sirah
14.1% alcohol
113 cases produced
$60 per bottle


