
2 0 2 0  P E R G O L A  P E T I T E
S I R A H
The aromas of boysenberry compote

with dark roasted coffee and a hint of

vanilla would be equally at home

alongside grilled ribs or a f lourless

chocolate cake.  On the palate there is  a

supple mouthfeel  framed in by

refreshing acidity further lending itself

to a variety of  food pairings.  This dry

wine has a sweet personality and is  rich

but not cloying. Enjoy now through

2030




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 :
9 6 %  P e t i t e  S i r a h  &  4 %  M a l b e c

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

C O O P E R A G E :  
80% neutral oak & 20% new American oak

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

T E C H N I C A L :  
14.8% Alcohol,  .59 TA, 3.58 pH

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


