
2 0 2 0  C H I L E N O
T E M P R A N I L L O
The nose offers soft ,  earthy fruit notes

with subtle hints of  baking spice.  The

aromatic profile transitions seamlessly

onto the palate and rides a versatile

mid-weight viscosity.  There is  a finely

grained tannin structure lingering in

the background creating a

contemplative wine that is

approachable in its  youth.  This vintage

will  pair beautifully with roasted

chicken or grilled pork chops.  Enjoy

now through 2028.




H E A R S T R A N C H W I N E R Y . C O M



C O M P O S I T I O N :
8 6 %  T e m p r a n i l l o  &  1 4 %  P e t i t e  S i r a h

A P P E L L A T I O N :  
Paso Robles

C O O P E R A G E :  
82% neutral oak & 8% new American oak 

B O T T L E D :  
650 cases,  April  2022

T E C H N I C A L :  
13.5% Alcohol,  .60 TA, 3.49 pH

S U G G E S T E D  R E T A I L :
$39


