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PASO ROBLES HIGHLANDS DISTRICT
2019 LAGREIN

WINEMAKER: Wes Hagen
APPELLATION: Paso Robles Highlands District
ALCOHOL: 13.5% PH: 3.65 TA: 6.32 g/L

GRAPES
100% Lagrein

HARVEST
Night picked at 24.3° Brix.

Cold soaked for one day to enhance aroma and flavor compounds

FERMENTATION
BDX yeast
14 days on the skins

AGING

Aged in French oak barrels for one year and 16 months in tank

AROMATICS

Juicy aromas of blueberries, black currants, and plums

followed by notes of cigar box and crushed graphite.

Jammy flavors of wild cherry, raspberry, and blackberry
with dense tannins. Leading to a broadening mouth-feel

and a big structured finish.

FOOD PAIRING

Prime New York seared on red oak or mesquite, Turkey with

Gravy, Braised Beef Short Rib, Venison, or anything with bacon.

WINES OF CHARACTER, WINES OF PLACE.
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