
 

  

 
2017 CHILENO TEMPRANILLO  
 

Tasting Notes:   

This wine displays a beautiful harmony between the sweet-
concentrated, briary fruit character and the soft earthiness born of 
our clay-laden soils. Notes of blackberry and sweet sage layered 
upon aromatics of wet clay.  With a bit of aeration, the wine relaxes 
into a mid-weight tannin profile. There is elegant acidity framing the 
wine throughout, providing a very clean composition. This wine is 
very versatile in food pairings but pairs well with pork and poultry.  
 
Appellation:   Paso Robles 

Composition:   75% Tempranillo & 25% Petite Sirah 

Technical Data: 

Alcohol:   13.9% 

Total Acidity:   .68 

pH:  3.68 

 Cooperage: 10% new American Oak & 90% neutral oak 

 

Bottled:  July 2019  

Cases Produced: 599 

Net Contents:   750 mL 

Pack Size:   12/Case 

Suggested Retail Price:  $35 

 


