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Are Tasting Notes Relevant? 

“People Want to Taste the Wine 
Before They Buy It” 

-  Courtney,	Gallo	
-  Daniela,	Accent	PR	
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Story 
Winemaking 
Vintage 
Other Specs  

Definition of a Tasting Note is Flexible 



P 

Appearance�
Aromas�
Flavors�
Pairings 

Story 
Winemaking 
Vintage 
Other Specs  

Sales team 
Tasting Room 
 

Tasting Note concept is used through the industry 
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Tasting Note concept is used through the industry 
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Are Tasting Notes Relevant? 

Look at Tasting Notes for Our Wines 

We’re Going to Keep an Open Mind 

About How to Talk About the Wine 
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Are Tasting Notes Relevant? 

Try Make Tasting Notes Better 

More Interesting; a Better Read 

Relevant for Various Audiences 

More Helpful 



Terlato Vineyards 

Pinot Grigio Friuli Colli Orientali 
2016 

13.1% 

$20 

Wine 
#1 
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Pinot Grigio Friuli Colli Orientali 
2016 

Website 



Tasting Notes Key 
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Blue:	 	 	Visuals,	Aromas,	Flavors,	etc	
	
Yellow:		 	Adjectives,	Superlatives,	etc		
	 	 	 		



Terlato Vineyards 
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Pinot Grigio Friuli Colli Orientali 
2016 

…Friuli	region…one	of	the	best	regions	for	luxury	Pinot	Grigio	in	the	
world.		
	
…a	fuller-bodied	Pinot	Grigio	with	expressive	fruit	and	mineral	
character.	This	bright,	refreshing	white	goes	well	with	shellfish,	white	
fish,	appetizers	and	sushi.		
	
STYLE:	Crisp,	Floral,	Mineral	
FLAVOR:	White	Peach,	Pear,	Apricot	
	

Website 



Terlato Vineyards 
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Pinot Grigio Friuli Colli Orientali 
2016 

Website 

Simple and Straightforward note  

Good for something consumer facing 
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Simpler Can Be Better 
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“For notes I just want grapefruit or 
citrus and those are the only ones I put 
on POS. More just gets lost on people” 

-	SMWE	source	

Simpler Can Be Better 
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Pinot Grigio Friuli Colli Orientali 
2016 

13.1% 

$20 

Sell Sheet 
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Pinot Grigio Friuli Colli Orientali 
2016 

…complex	and	expressive	fruit	and	mineral	character	with	a	perfectly	
balanced	structure.	Taste	is	the	difference	
	
Friuli	Colli	Orientali	DOC,	famous	for	rich	and	complex	Pinot	Grigio.		
Enhanced	flavor	that	raises	expectations	for	Pinot	Grigio	
	
Color:	 	Light	gold	
Aroma:	Bright	aromas	of	white	peach,	pear	and	spring	flowers	
Taste:	 	Complex	and	layered	with	ripe	peach,	apricot,	and	pear,	a	 	

	 	mouthfilling	texture	and	crisp	mineral	finish	
	
	

Sell Sheet 
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Simpler Can Be Better 
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What Makes Your Wine Different? 

“In my new section, Somm Joury, 
each note includes background 
on the winery 

Because Somms won’t tolerate 
just flavor profiles 

-	Meridith	May,	Somm	Journal	
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What Makes Your Wine Different? 

Introduces you to �
“Garey series soil” 
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What Makes Your Wine Different? 

People in the trade want to decide 
for themselves what the flavors 
are 

So they don’t find tasting notes 
very relevant 

So what do you do? 
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What Makes Your Wine Different? 

If you really want the trade to 
read your note 

You gotta up your game 

And make your notes compelling 



Terlato Vineyards 
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Pinot Grigio Friuli Colli Orientali 
2016 

	
…based	on	35	years	of	understanding	the	Pinot	Grigio	consumer	
	
The	Terlato	family	established	the	luxury	Pinot	Grigio	Category	
	

Sell Sheet 

Message: Trust Us 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 
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Chardonnay Russian River Valley 
2016 

14.1% 

$60 

Aged 10 mo in 48% new 
oak and 5 mo in stainless 

Wine 
#2 



Paul Hobbs Winery 
Sebastopol, California Tel: (707) 824-9879 Fax: (707) 824-5843 

paulhobbs.com 
 

PAUL HOBBS 
 

2016 Chardonnay 
Russian River Valley 

 
 
 
 

Vineyard 
� Sources: Ross Station Estate, Edward James Estate, O’Connor, Roger Wishard Estate, Feeney 

Ranch Estate, Don Miguel, Richard Dinner, Goldrock Estate, Ellen Lane Estate 
� Clonal selections: 15, Hudson-Wente, Hyde-Wente, Batto, Calera, Montrachet, See, 4, Mt. Eden, 76 
� Rootstocks: 420a, 101-14, 3309, 5c 
� Sites: Various sites and exposures; many soils derived from weathered sandstone including Goldridge 

Series, brown sandy loam, and sandy clay. 
� Yield: 2.0 – 5.0 tons/acre 

 
Growing Season 
Relative to the preceding three years, the 2016 growing season was notably cooler, with lower than 
average daytime highs and colder nights. Though harvest commenced a week earlier than typical, the 
weather remained stable throughout the ripening phase with no significant heat spikes. The result was 
balanced fruit of optimal quality and a short harvest period, concluding within a two to three-week 
timeline. 

 
Harvest 

� Hand-harvested at night, sheers only 
� Harvest date: September 9th  – 20th  

 
Winemaking 

� Hand-harvested, picked at night 
� Whole cluster pressed while still cold from the field 
� Barrel-fermented with indigenous yeasts 
� Spontaneous malolactic fermentation in barrel 
� Aged 10 months in French oak barrels; 48% new, 5 months in stainless steel  
� Coopers: Cadus, Damy, Louis Latour, Francois Frères, Gauthier, Leroi 
� Aged sur lies with biweekly bâtonnage 
� Unfined and unfiltered; bottled January 2018 

 
Tasting Notes 
Pale straw with a chlorphyllic tint, the 2016 Russian River Valley Chardonnay displays a lovely 
pearlescence in the glass. Arresting aromatics of Asian pear, white florals, and tangerine peel leap 
dramatically from the glass. Dynamic flavors of Ginger Gold apple, zesty lemon pie, brioche, and ginger 
spice emerge harmonious from a palate—round and supple in texture—with energetic acidity, 
elegance, and very long length. Try paired with Gruyère gougères, or scallops of almost any 
preparation. Serve at 45°-50° F. 
 
 
 

Paul Hobbs 
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Chardonnay Russian River Valley 
2016 
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Chardonnay Russian River Valley 
2016 

Pale	straw	with	a	chlorphyllic	tint,	the	2016	Russian	River	Valley	
Chardonnay	displays	a	lovely	pearlescence	in	the	glass.	Arresting	
aromatics	of	Asian	pear,	white	florals,	and	tangerine	peel	leap	
dramatically	from	the	glass.	Dynamic	flavors	of	Ginger	Gold	apple,	
zesty	lemon	pie,	brioche,	and	ginger	spice	emerge	harmonious	
from	a	palate—round	and	supple	in	texture—with	energetic	
acidity,	elegance,	and	very	long	length.	Try	paired	with	Gruyère	
gougères,	or	scallops	of	almost	any	preparation.		
	



Tasting Notes Key 
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Blue:	 	 	Visuals,	Aromas,	Flavors,	etc	
	
Yellow:		 	Adjectives,	Superlatives,	etc	
	
Orange:	 	Exuberance,	Personification	
	



Paul Hobbs 

Chardonnay Russian River Valley 
2016 

Pale	straw	with	a	chlorphyllic	tint,	the	2016	Russian	River	Valley	
Chardonnay	displays	a	lovely	pearlescence	in	the	glass.		
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Chardonnay Russian River Valley 
2016 

Arresting	
aromatics		
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Chardonnay Russian River Valley 
2016 

of	Asian	pear,	
white	florals,	
and	tangerine	
peel	
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Chardonnay Russian River Valley 
2016 

leap	
dramatically	
from	the	glass.	
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Chardonnay Russian River Valley 
2016 

Dynamic	flavors	of	
Ginger	Gold	apple,	
zesty	lemon	pie,	
brioche,	and	
ginger	spice	
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Chardonnay Russian River Valley 
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emerge	
harmonious	from	a	
palate—round	and	
supple	in	texture—	
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Chardonnay Russian River Valley 
2016 

emerge	
harmonious	from	a	
palate—round	and	
supple	in	texture—	
	



Paul Hobbs 

Chardonnay Russian River Valley 
2016 

with	energetic	acidity,	elegance,	and	very	long	length	



Paul Hobbs 

Goal: “Jazz Up the Notes” 

“Invoke the Feeling of Driving a 
Porsche” 

-	Tim,	Paul	Hobbs	
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Chardonnay Russian River Valley 
2015 

This	blend	from	prestigious	Russian	River	vineyards	is	a	
quintessential	chardonnay	from	this	appellation.		
	
With	a	pale	straw,	pearlescent	hue,	the	wine	impresses	with	
aromas	of	yellow	blossoms,	citrus	and	a	note	of	chamomile	tea.		
	
The	richly	textured	palate	offers	delectable	flavors	of	fresh	white	
fruits	and	sweet	brioche	accented	by	minerality	for	a	lingering	and	
pleasurable	finish.	
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 
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Winery		
Yellow	blossoms	
Citrus		
Chamomile	tea	
White	fruits	
Sweet	brioche	

Wine	Spectator	
JL		
Green	Apple	
Citrus-infused	
Tangerine	
Melon	
Honeydew	
Oak	
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Compare 2015 Notes 
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Winery		
Yellow	blossoms	
Citrus		
Chamomile	tea	
White	fruits	
Sweet	brioche	

Wine	Spectator		
JL		
Green	Apple	
Citrus-infused	
Tangerine	
Melon	
	
Oak	
Honeydew	

Wine	Advocate	LP-B	
Tropical	Fruit	
	
Savory	Edge	
	
Buttered	Toast	
Allspice	
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Winery		
Yellow	blossoms	
Citrus		
Chamomile	tea	
White	fruits	
Sweet	brioche	

Wine	Spectator		
Green	Apple	
Citrus-infused	
Tangerine	
Melon	
	
Oak	
Honeydew	

Wine	Advocate		
LP-B	
Tropical	Fruit	
	
Savory	Edge	
	
Buttered	Toast	
Allspice	

James	Suckling	
Cooked	Apple	
Cooked	Lemon	
	
	
Light	Butterscotch	
Flan	
Phenolic	
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Winery		
Yellow	blossoms	
Citrus		
Chamomile	tea	
White	fruits	
Sweet	brioche	

Wine	Spectator		
Green	Apple	
Citrus-infused	
Tangerine	
Melon	
	
Oak	
Honeydew	

Wine	Advocate		
LP-B	
Tropical	Fruit	
Citrus-infused	
Savory	Edge	
	
Buttered	Toast	
Allspice	

James	Suckling	
Cooked	Apple	
Cooked	Lemon	
	
	
Light	Butterscotch	
Flan	
Phenolic	Reviewers are perceiving different things 

Or at least emphasizing different things 

But consumers think this is a science 



Thomas George Shaw in 1864 

P 
London wine dealer 



Thomas George Shaw in 1864 
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“In wine-tasting and wine-talk 

there is an enormous amount of humbug” 
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Winery		
Yellow	blossoms	
Citrus		
Chamomile	tea	
White	fruits	
Sweet	brioche	

Wine	Spectator		
Green	Apple	
Citrus-infused	
Tangerine	
Melon	
	
Oak	
Honeydew	

Wine	Advocate		
LP-B	
Tropical	Fruit	
Citrus-infused	
Savory	Edge	
	
Buttered	Toast	
Allspice	

James	Suckling	
Cooked	Apple	
Cooked	Lemon	
	
	
Light	Butterscotch	
Flan	
Phenolic	

“Note:   Reviewer’s experience only. �
   Your experience will vary” 

Some suggested that writers should make an 
allowance for this in their tasting notes 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 



M. Chapoutier 
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La Combe Pilate Collines 
Rhodanniennes IGP 2017 

12.5% 

$20 

Wine 
#3 

8-9 mos. aging in 600L barrels   

100% Viognier 



P 

Collines Rhodanniennes IGP 

The A.O.C.s cover only a narrow 
band of land along the borders of 
the Rhône 

Covers much of the Northern Rhône 
outside the AOC zones 

A larger production area 

More freedom for winemaking 
methods and grape variety 
selections. 

Guild of Sommeliers	



M. Chapoutier website 



M. Chapoutier website 



Terlato (U.S.) website 

P 
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Michel Chapoutier 

“In the 1990s, Chapoutier wines, 
in particular, soared in quality as 
the family firm was taken over 
by the ambitious son, Michel.” 
- Karen MacNeil, The Wine Bible 
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Michel Chapoutier 

“Michel seeks perfection” 

“Welcoming goodness and 
beauty…enthusiasm, obstinacy, 
innovation…” 

“But no to sluggish, passive 
behavior and people who give 
up before they have even tried” 
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Michel Chapoutier 

Guild of Sommeliers	

Saint-Vallier 

Vineyard on Michel’s property 

Biodynamic 

Concept of “Alchemy Wines” 
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Michel Chapoutier 

Alchemical symbol for “spirit” 

Personal project 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 



Chateau Ste Michelle 

P 

Rosé Columbia Valley 2017 

12.5% 

$20 

Wine 
#4 



Chateau Ste Michelle 

P 

Rosé Columbia Valley 2017 

“dry, crisp and elegant” 



Chateau Ste Michelle 
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Rosé Columbia Valley 2017 

“Sweeter than we usually go. 
More strawberry.  

More of that Provence style, 
hole at bottom, nice label.  

We’re having trouble keeping it 
in stock.”  

-	my	mysterious	SMWE	source	



SMWE approach 
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Simplifying Tasting Notes 

Simple flavors - Red or Black or Vegetal 

Oak treatment and how you detect it 

An infographic or two -  

-	my	mysterious	SMWE	source	



Chateau Ste Michelle 
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Rosé Columbia Valley 2017 

website 



Chateau Ste Michelle 
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Rosé Columbia Valley 2017 

“This	is	the	first	year	that	Ch	Ste-Michelle	has	made	a	
rosé,	and	we	really	think	we	nailed	it”	

Video tasting note 
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“We	quickly	decided	that	Syrah	
from	cooler	sites	was	gonna	
make	the	perfect	dry	
Washington	State	rosé”	



Chateau Ste Michelle 
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Rosé Columbia Valley 2017 

“the	bouquet	is	fantastic	right	out	of	the	
glass,	it’s	Eureka	lemon	and	wild	
raspberry,		and	on	the	palate	is	
strawberry	and	watermelon	flavors”	



Relevance Checklist 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 

You Can Use Modern Technologies 
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Rosé Your Way 

Facebook Messenger bot 
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Rosé Your Way 

Facebook Messenger bot 
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Rosé Your Way 

Facebook Messenger bot 
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Rosé Your Way 

Facebook Messenger bot 



Rosé Your Way 

Facebook Messenger bot 



Gallo - Rosé Your Way 

Fleur	de	Mer	/Provence 	Edna	Valley	/	California 	Prophecy	/	France 	
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Rosé Your Way Taste Profiles 

Fleur	de	Mer	/Provence 	Edna	Valley	/	California 	Prophecy	/	France 	
	 	 	 		

Dry	and	Smooth	 	 	Light-Bodied	and	Floral 	Crisp	and	Flavorful	
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Rosé Your Way 

	Dark	Horse	 	 	 	Apothic 					 	 	Barefoot	Bubbly	 	 	Barefoot	 	 		

							Dry	and	Crisp 					Light-Bodied	and	Refreshing 	Crisp	and	Refreshing 	 	Sweet	and	Fruity	
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Rosé Your Way 

Dark	Horse	/California 	Apothic/	California 					Barefoot	Bubbly	/	California						Barefoot	/	California
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Rosé Your Way 

I love the idea of the graphic with a goal of 
enlightening buyers.  

There is quite a lot of effort sunk into different 
projects to explain wine and flavors to 
consumers  
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Best Cellars 

By Type, Color and Body 
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Rosé Mansion 

Midtown Manhattan 

July through early October 

$40 = 8 rosé samples 
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Rosé Mansion 



Rosé Mansion 



Rosé Mansion 



Rosé Mansion 
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Rosé Mansion 
Rosé Mansion 

Blend Your Own Rosé 



P 

Rosé Mansion 
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Rosé Mansion 



P 



“People feel they don’t know 
enough about two things –  

P 

financial planning, and wine”  

-	love,	Hazel	

Paul,	
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Make the Wine selection process for 
younger consumers with less knowledge 

Simpler 

Less Intimidating 
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Wine Riot 

Education-focused wine events 
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Wine Riot 

40-50 exhibitors, plus… 
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Wine Riot 
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Wine Riot 



Wine Riot (Millennial) Guests 

Attendees Were Still Intimidated 

The Largest Hurdle to Getting Through to Them 
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Wine Riot 

Get rid of the 6 ft table 



Wine Riot (Millennial) Guests 

Welcomed Them Warmly 

Explained the Format 

I Asked Their Opinions 

I Asked, Could They Get 
Flavors from the Wine?   
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Wine Riot 
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Wine Riot 

Created A Safe Space 
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Wine Riot 

What’s happening to my tongue? 

What’s that drying feeling? 

Why don’t I like French wines? 

How can I tell Retail what I like?  
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Wine Riot 

Very few tasting note questions 

The gratitude and good will were 
off the charts 

They were learning about wine, 
not just my wine 

This approach can work everywhere 

Many, many consumers are at this level 



Relevance Checklist 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 

You Can Use Modern Technologies 

Educate on Wine, not just Your 
Wine 



Apothic Crush 

P 

Red Blend California 2016 

15% 

$10 

Wine 
#5 



Apothic Crush 
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Red Blend California 2016 



Apothic Crush 
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Red Blend California 2016 



Apothic Crush 

P 

Red Blend California 2016 



Apothic Crush 

P 

Why Am I 
Pouring This? 



Apothic Crush 

P 

Apothic helps 
consumers 
learn about 
flavors in wine 



Riunite 

P 



Apothic Crush 

P 

“We don’t say there’s 
Port in it, or that 
there’s Teroldego in it” 



Apothic Crush 

Red Blend California 2016 

Are some wines made to match a flavor 
profile? 



Apothic Crush 

Red Blend California 2016 

“Absolutely” 

Are some wines made to match a flavor 
profile? 



Apothic Crush 

Red Blend California 2016 

“For Apothic Crush, I literally went to a 
briefing meeting with…” 



Apothic Crush 

Red Blend California 2016 

“For Apothic Crush, I 
literally went to a briefing 
meeting with…” 

“Caramel Brownies” 

“I said, I want the wine to 
taste like this” 



Apothic Crush 

Red Blend California 2016 

Website 



Apothic Crush 

Red Blend California 2016 

“When you get consumers 
sipping with a brand 
ambassador, they get super 
scared to guess the flavors” 

But my pal had insight from 
Coke, where she worked 



Apothic Crush 

Red Blend California 2016 

“We were taught to name 
simple flavors like cherry, 
and lime  

and I thought, that’s a 
good thing to make these 
flavors identifiable” 



Apothic Crush 

Red Blend California 2016 

“Which was one of the 
reasons [the first] Apothic 
was so successful is that they 
could taste the flavors, the 
vanilla and chocolate.  



Relevance Checklist 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 

You Can Use Modern Technologies 

Educate on Wine, not just Your 
Wine 



Intrinsic 
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Cabernet Sauvignon Columbia 
Valley 2016 

14.5% 

$20 

Wine 
#6 



Growing Season
•  The 2016 vintage experienced the best of both worlds with a hot spring and early summer. A cooler than normal 

end of the ripening season allowed the wines to have ripeness, yet maintain freshness and elegance.

•  The early dry and warm spring, combined with cooler temperatures in August and September, slowed down
ripening and resulted in the longest harvest on record in Washington State. 

•  Overall, 2016 saw very favorable growing conditions, producing wines with nicely resolved tannins and maturity.

Vineyards
•  More than half of the final blend was sourced from several vineyards in the Horse Heaven Hills. This area has 

a heavier soil of Burbank rocky loam and creates a more intense tannin structure with a delicate nose. 

•  The remaining portion is sourced throughout the Columbia Valley including a large portion from Beverly Vineyard. 
This low-yielding vineyard is tucked away on a gently sloping hill overlooking the Columbia River. Beverly 
Vineyard imparts a unique mineral tone to its Cabernet Sauvignon. Its soils are almost 100% coarse sand with 
lots of silica, creating a really hot site during the day, yet very cold at night.

•  The region’s low rainfall yields concentrated fruit with depth and varietal expression.

Vinification
•  INTRINSIC has tremendous complexity and imparts raw characteristics because 50% of the grapes stayed on the

skins after fermentation for approximately 9 months (average time from crush to press for red wine is under a 
month). This extended maceration extracted the intrinsic qualities of the grape, mellowed tannins, and created 
an unexpected silky texture.

•  10% of wine was fermented in concrete tanks, highlighting the mineral character of the wine.

•  50% of the final blend aged in 100% older French oak for 12 months.

•  No new oak was used in the aging of this wine. The flavors and tannins are a result of the extended skin contact. 

•  Cabernet Franc added additional layers and complexity to the final blend.

Tasting Notes
“The 2016 vintage of INTRINSIC has a wonderful floral nose, complemented by aromas of cherry and leather.  
The flavors are layered with tones of blueberry jam, pomegranate and chocolate. The texture is rustic, yet silky,  
with a unique savory and inviting finish.”

– Juan Muñoz Oca, Winemaker

Food Pairings
The raw characteristics of INTRINSIC Cabernet Sauvignon pair nicely with grilled meats such as lamb, beef and pork, 
and seared vegetables.

Technical DataVineyards: Beverly, Eagle and Plow, Shaw  Blend: 96% Cabernet Sauvignon, 4% Cabernet Franc Alcohol: 1�.5%  TA: 0.54 g/ 100mL  pH: 3.79

INTRINSICWINECO.COM
ITS 335282 ©2017 INTRINSIC™ Wine Co.  

Paterson, WA 99345

2016 Cabernet Sauvignon
Columbia Valley

Street art bears an uncanny resemblance to winemaking.
For both, the environment affects the final art, resulting
in a collaboration between artist and landscape.

P 

Intrinsic 

Cabernet Sauvignon Columbia 
Valley 2016 

Growing Season
•  The 2016 vintage experienced the best of both worlds with a hot spring and early summer. A cooler than normal 

end of the ripening season allowed the wines to have ripeness, yet maintain freshness and elegance.

•  The early dry and warm spring, combined with cooler temperatures in August and September, slowed down
ripening and resulted in the longest harvest on record in Washington State. 

•  Overall, 2016 saw very favorable growing conditions, producing wines with nicely resolved tannins and maturity.

Vineyards
•  More than half of the final blend was sourced from several vineyards in the Horse Heaven Hills. This area has 

a heavier soil of Burbank rocky loam and creates a more intense tannin structure with a delicate nose. 

•  The remaining portion is sourced throughout the Columbia Valley including a large portion from Beverly Vineyard. 
This low-yielding vineyard is tucked away on a gently sloping hill overlooking the Columbia River. Beverly 
Vineyard imparts a unique mineral tone to its Cabernet Sauvignon. Its soils are almost 100% coarse sand with 
lots of silica, creating a really hot site during the day, yet very cold at night.

•  The region’s low rainfall yields concentrated fruit with depth and varietal expression.

Vinification
•  INTRINSIC has tremendous complexity and imparts raw characteristics because 50% of the grapes stayed on the

skins after fermentation for approximately 9 months (average time from crush to press for red wine is under a 
month). This extended maceration extracted the intrinsic qualities of the grape, mellowed tannins, and created 
an unexpected silky texture.

•  10% of wine was fermented in concrete tanks, highlighting the mineral character of the wine.

•  50% of the final blend aged in 100% older French oak for 12 months.

•  No new oak was used in the aging of this wine. The flavors and tannins are a result of the extended skin contact. 

•  Cabernet Franc added additional layers and complexity to the final blend.

Tasting Notes
“The 2016 vintage of INTRINSIC has a wonderful floral nose, complemented by aromas of cherry and leather.  
The flavors are layered with tones of blueberry jam, pomegranate and chocolate. The texture is rustic, yet silky,  
with a unique savory and inviting finish.”

– Juan Muñoz Oca, Winemaker

Food Pairings
The raw characteristics of INTRINSIC Cabernet Sauvignon pair nicely with grilled meats such as lamb, beef and pork, 
and seared vegetables.

Technical DataVineyards: Beverly, Eagle and Plow, Shaw  Blend: 96% Cabernet Sauvignon, 4% Cabernet Franc Alcohol: 1�.5%  TA: 0.54 g/ 100mL  pH: 3.79
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2016 Cabernet Sauvignon
Columbia Valley

Street art bears an uncanny resemblance to winemaking.
For both, the environment affects the final art, resulting
in a collaboration between artist and landscape.



Growing Season
•  The 2016 vintage experienced the best of both worlds with a hot spring and early summer. A cooler than normal 

end of the ripening season allowed the wines to have ripeness, yet maintain freshness and elegance.

•  The early dry and warm spring, combined with cooler temperatures in August and September, slowed down
ripening and resulted in the longest harvest on record in Washington State. 

•  Overall, 2016 saw very favorable growing conditions, producing wines with nicely resolved tannins and maturity.

Vineyards
•  More than half of the final blend was sourced from several vineyards in the Horse Heaven Hills. This area has 

a heavier soil of Burbank rocky loam and creates a more intense tannin structure with a delicate nose. 

•  The remaining portion is sourced throughout the Columbia Valley including a large portion from Beverly Vineyard. 
This low-yielding vineyard is tucked away on a gently sloping hill overlooking the Columbia River. Beverly 
Vineyard imparts a unique mineral tone to its Cabernet Sauvignon. Its soils are almost 100% coarse sand with 
lots of silica, creating a really hot site during the day, yet very cold at night.

•  The region’s low rainfall yields concentrated fruit with depth and varietal expression.

Vinification
•  INTRINSIC has tremendous complexity and imparts raw characteristics because 50% of the grapes stayed on the

skins after fermentation for approximately 9 months (average time from crush to press for red wine is under a 
month). This extended maceration extracted the intrinsic qualities of the grape, mellowed tannins, and created 
an unexpected silky texture.

•  10% of wine was fermented in concrete tanks, highlighting the mineral character of the wine.

•  50% of the final blend aged in 100% older French oak for 12 months.

•  No new oak was used in the aging of this wine. The flavors and tannins are a result of the extended skin contact. 

•  Cabernet Franc added additional layers and complexity to the final blend.

Tasting Notes
“The 2016 vintage of INTRINSIC has a wonderful floral nose, complemented by aromas of cherry and leather.  
The flavors are layered with tones of blueberry jam, pomegranate and chocolate. The texture is rustic, yet silky,  
with a unique savory and inviting finish.”

– Juan Muñoz Oca, Winemaker

Food Pairings
The raw characteristics of INTRINSIC Cabernet Sauvignon pair nicely with grilled meats such as lamb, beef and pork, 
and seared vegetables.
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Growing Season
•  The 2016 vintage experienced the best of both worlds with a hot spring and early summer. A cooler than normal 

end of the ripening season allowed the wines to have ripeness, yet maintain freshness and elegance.

•  The early dry and warm spring, combined with cooler temperatures in August and September, slowed down
ripening and resulted in the longest harvest on record in Washington State. 

•  Overall, 2016 saw very favorable growing conditions, producing wines with nicely resolved tannins and maturity.

Vineyards
•  More than half of the final blend was sourced from several vineyards in the Horse Heaven Hills. This area has 

a heavier soil of Burbank rocky loam and creates a more intense tannin structure with a delicate nose. 

•  The remaining portion is sourced throughout the Columbia Valley including a large portion from Beverly Vineyard. 
This low-yielding vineyard is tucked away on a gently sloping hill overlooking the Columbia River. Beverly 
Vineyard imparts a unique mineral tone to its Cabernet Sauvignon. Its soils are almost 100% coarse sand with 
lots of silica, creating a really hot site during the day, yet very cold at night.

•  The region’s low rainfall yields concentrated fruit with depth and varietal expression.

Vinification
•  INTRINSIC has tremendous complexity and imparts raw characteristics because 50% of the grapes stayed on the

skins after fermentation for approximately 9 months (average time from crush to press for red wine is under a 
month). This extended maceration extracted the intrinsic qualities of the grape, mellowed tannins, and created 
an unexpected silky texture.

•  10% of wine was fermented in concrete tanks, highlighting the mineral character of the wine.

•  50% of the final blend aged in 100% older French oak for 12 months.

•  No new oak was used in the aging of this wine. The flavors and tannins are a result of the extended skin contact. 

•  Cabernet Franc added additional layers and complexity to the final blend.

Tasting Notes
“The 2016 vintage of INTRINSIC has a wonderful floral nose, complemented by aromas of cherry and leather.  
The flavors are layered with tones of blueberry jam, pomegranate and chocolate. The texture is rustic, yet silky,  
with a unique savory and inviting finish.”

– Juan Muñoz Oca, Winemaker

Food Pairings
The raw characteristics of INTRINSIC Cabernet Sauvignon pair nicely with grilled meats such as lamb, beef and pork, 
and seared vegetables.
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Growing Season
•  The 2016 vintage experienced the best of both worlds with a hot spring and early summer. A cooler than normal 

end of the ripening season allowed the wines to have ripeness, yet maintain freshness and elegance.

•  The early dry and warm spring, combined with cooler temperatures in August and September, slowed down
ripening and resulted in the longest harvest on record in Washington State. 

•  Overall, 2016 saw very favorable growing conditions, producing wines with nicely resolved tannins and maturity.

Vineyards
•  More than half of the final blend was sourced from several vineyards in the Horse Heaven Hills. This area has 

a heavier soil of Burbank rocky loam and creates a more intense tannin structure with a delicate nose. 

•  The remaining portion is sourced throughout the Columbia Valley including a large portion from Beverly Vineyard. 
This low-yielding vineyard is tucked away on a gently sloping hill overlooking the Columbia River. Beverly 
Vineyard imparts a unique mineral tone to its Cabernet Sauvignon. Its soils are almost 100% coarse sand with 
lots of silica, creating a really hot site during the day, yet very cold at night.

•  The region’s low rainfall yields concentrated fruit with depth and varietal expression.

Vinification
•  INTRINSIC has tremendous complexity and imparts raw characteristics because 50% of the grapes stayed on the

skins after fermentation for approximately 9 months (average time from crush to press for red wine is under a 
month). This extended maceration extracted the intrinsic qualities of the grape, mellowed tannins, and created 
an unexpected silky texture.

•  10% of wine was fermented in concrete tanks, highlighting the mineral character of the wine.

•  50% of the final blend aged in 100% older French oak for 12 months.

•  No new oak was used in the aging of this wine. The flavors and tannins are a result of the extended skin contact. 

•  Cabernet Franc added additional layers and complexity to the final blend.

Tasting Notes
“The 2016 vintage of INTRINSIC has a wonderful floral nose, complemented by aromas of cherry and leather.  
The flavors are layered with tones of blueberry jam, pomegranate and chocolate. The texture is rustic, yet silky,  
with a unique savory and inviting finish.”

– Juan Muñoz Oca, Winemaker

Food Pairings
The raw characteristics of INTRINSIC Cabernet Sauvignon pair nicely with grilled meats such as lamb, beef and pork, 
and seared vegetables.
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Valley 2016 

“Winemaker Juan Munoz Oca 
bought cement eggs  

Kept Cabernet on the skins for 
9 months” 



Growing Season
•  The 2016 vintage experienced the best of both worlds with a hot spring and early summer. A cooler than normal 

end of the ripening season allowed the wines to have ripeness, yet maintain freshness and elegance.

•  The early dry and warm spring, combined with cooler temperatures in August and September, slowed down
ripening and resulted in the longest harvest on record in Washington State. 

•  Overall, 2016 saw very favorable growing conditions, producing wines with nicely resolved tannins and maturity.

Vineyards
•  More than half of the final blend was sourced from several vineyards in the Horse Heaven Hills. This area has 

a heavier soil of Burbank rocky loam and creates a more intense tannin structure with a delicate nose. 

•  The remaining portion is sourced throughout the Columbia Valley including a large portion from Beverly Vineyard. 
This low-yielding vineyard is tucked away on a gently sloping hill overlooking the Columbia River. Beverly 
Vineyard imparts a unique mineral tone to its Cabernet Sauvignon. Its soils are almost 100% coarse sand with 
lots of silica, creating a really hot site during the day, yet very cold at night.

•  The region’s low rainfall yields concentrated fruit with depth and varietal expression.

Vinification
•  INTRINSIC has tremendous complexity and imparts raw characteristics because 50% of the grapes stayed on the

skins after fermentation for approximately 9 months (average time from crush to press for red wine is under a 
month). This extended maceration extracted the intrinsic qualities of the grape, mellowed tannins, and created 
an unexpected silky texture.

•  10% of wine was fermented in concrete tanks, highlighting the mineral character of the wine.

•  50% of the final blend aged in 100% older French oak for 12 months.

•  No new oak was used in the aging of this wine. The flavors and tannins are a result of the extended skin contact. 

•  Cabernet Franc added additional layers and complexity to the final blend.

Tasting Notes
“The 2016 vintage of INTRINSIC has a wonderful floral nose, complemented by aromas of cherry and leather.  
The flavors are layered with tones of blueberry jam, pomegranate and chocolate. The texture is rustic, yet silky,  
with a unique savory and inviting finish.”

– Juan Muñoz Oca, Winemaker

Food Pairings
The raw characteristics of INTRINSIC Cabernet Sauvignon pair nicely with grilled meats such as lamb, beef and pork, 
and seared vegetables.

Technical DataVineyards: Beverly, Eagle and Plow, Shaw  Blend: 96% Cabernet Sauvignon, 4% Cabernet Franc Alcohol: 1�.5%  TA: 0.54 g/ 100mL  pH: 3.79
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For both, the environment affects the final art, resulting
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“Then the team came up with 
unique idea, Intrinsic,  

Since the extended maceration 
extracts the intrinsic qualities 
of the grapes” 



Intrinsic 

Cabernet Sauvignon Columbia 
Valley 2016 

And built it out in an organic 
way” 



Intrinsic 

Cabernet Sauvignon Columbia 
Valley 2016 

“We found an artist named 
Zimmer to do this Goth scary 
wine thing 

So now we have a story which 
matters so so so so so much 

In most cases you’d need 
coupons, Catalina, everything 
to get floor space. Not here” 



Relevance Checklist 

P 

What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 

You Can Use Modern Technologies 

Educate on Wine, not just Your 
Wine 

Tell the story / Tell a story 



Tenuta Sassoregale 
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Sangiovese Maremma Toscana 
DOC 2016 

13.5% 

$15 

Wine 
#7 
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DOC 2016 
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Sangiovese Maremma Toscana 
DOC 2016 

VERSION 2: UPDATED

SALUMI
Salumi refers to any dried or 

cured meat from Italy. There 
are a range of flavors and levels 

of spice. They are wonderful on 
their own or as part of traditional 

recipes. Many varieties come with 
a Protected Designation of Origin 

(PDO) which reflects stringent quality 
controls and region of origin.

5

SOPPRESSATA

3PROSCIUTTO

FINOCCHIONA  

4

2

MORTADELLA
(Not Shown)

1CAPOCOLLO

ITALIAN CURED MEATS 

1. CAPOCOLLO This marbled salumi is made from 
the neck meat of the pig. A range of herbs and spices are 
added for flavor depending on region of origin with hot 
paprika rubbed on the outside before being hung in a 
natural casing to dry.  

2. FINOCCHIONA  
This southern Tuscan specialty dates back to at least the 
Renaissance and uses fennel instead of pepper as a key 
flavor note. Fennel grew wild in the Tuscan hills and 
made for a readily-available ingredient at that time. 
Additional spices and red wine add dimension and it’s 
dried for at least five months.

3. PROSCIUTTO Made from the hind quarter of a 
domestic pig or wild boar this slightly sweet and nutty, 
classic, cured meat takes almost 2 years to create. Best 
served sliced as thinly as possible with melon or as part 
of the Tuscan favorite: tagliatelle with seasonal vegetables.

4. SOPPRESSATA Originating in the Southern 
regions of Italy, this dry-cured meat is traditionally made 
from ground pork and formed into sausage. To the north 
in Tuscany, leftover cuts of the pig are used instead of 
the choice cuts. Spicier than other offerings Soppressata 
has a distinctive orange-red color.

5. MORTADELLA This Italian bologna is everything 
that your childhood sandwich wasn’t. Made of ground 
pork with black pepper, nutmeg, and chopped pistachios 
the flavor is delicate and light enough to pair with white 
wines. Traditionally served sliced thin on sandwich or 
with a honey drizzle on a salumi board. 

CREATING A SALUMI BOARD
The key to a great board is a variety of styles 
and accompaniments. Try adding olives, 
breadsticks, mild and sharp cheeses, and 
pickled vegetables for contrast.
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DOC 2016 

Buying Italian meats and 
cheeses is a fairly simple task 



Tenuta Sassoregale 

P 

Sangiovese Maremma Toscana 
DOC 2016 

Buying Italian meats and 
cheeses is a fairly simple task 

This is a food wine 



Santa Margherita sell sheet 
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Santa Margherita sell sheet 
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“Wonderful pairing ideas include…” 



Relevance Checklist 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 

You Can Use Modern Technologies 

Educate on Wine, not just Your 
Wine 

Tell the story / Tell a story 

Broaden the Pairings Suggestions 



E. Guigal 
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Côte Rôtie Brune et Blonde de 
Guigal 1997 

~13.5% 

$75 

Wine 
#8 
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When you hear Côte Rôtie, �
what flavor comes to mind? 
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Côte Rôtie Flavor Profile 
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Côte Rôtie Flavor Profiles 
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Jeb Dunnuck, Wine Advocate 

“bacon fat” 
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Côte Rôtie Flavor Profiles 

P 

Karen MacNeil, The Wine Bible 

“…a dramatic, almost 
primal gaminess…” 
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Côte Rôtie Flavor Profiles 
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Côte Rôtie Brune et Blonde 
1997 
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Côte Rôtie Brune et Blonde 
1997 
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Where did bacon come from? 
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Côte Rôtie Flavor Profiles 

2003 
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Côte Rôtie Flavor Profiles 

2002 “Very dark, rich, spicy and complex” 

James Turnbull 
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Côte Rôtie Flavor Profiles 

1966 “Scented like lovely soft fruit” 

“Like an elder brother to Beaujolais” 



P 

Côte Rôtie Flavor Profiles 

“Ultimate soft-fruity finesse” 

“Southern in warmth but closer to 
the best Bordeaux in the way firm 
tannins support delicate flavors” 

1994 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 

You Can Use Modern Technologies 

Educate on Wine, not just Your 
Wine 

Tell the story / Tell a story 

Broaden the Pairings Suggestions 

Write Well 
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Karen MacNeil, The Wine Bible 

“It was a Brune et Blonde 
that convinced me that 
nothing on earth was quite 
as mesmerizing, as 
intellectually riveting as a 
great wine” 



Relevance Checklist 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 

You Can Use Modern Technologies 

Educate on Wine, not just Your 
Wine 

Tell the story / Tell a story 

Broaden the Pairings Suggestions 

Write Well 
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Everyone who mentioned bacon 
or meat was American 

But who mentioned it first? 
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1987 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 

You Can Use Modern Technologies 

Educate on Wine, not just Your 
Wine 

Tell the story / Tell a story 

Broaden the Pairings Suggestions 

Write Well 

Coin a new flavor 
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Where Does Bacon Flavor Come From? 
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“I wanted to do a bacon wine a 
couple years ago. It was going to be 
Apothic Smoke” 

“A lot of the flavors come from the 
wood treatments” 

- Courtney, Gallo 



Where Does Bacon Flavor Come From? 
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“The bacony characteristic cuts 
across all of Cote Rotie regardless of 
barrel type 

- Alex, Vintus 

I think it’s part of the distinct flavor 
profile of Syrah” 



M. Chapoutier 
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Côte Rôtie La Mordorée 2008 

~13.5% 

$135 

Wine 
#9 
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Côte Rôtie La Mordorée 2008 
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Côte Rôtie La Mordorée 2008 
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- Tim, Terlato 

How would you describe Côte Rôtie? 

“Cote Rotie means roasted meats, aniseed, 
garrigue, dark olives, tapenade, minerality, 
earthiness, summer road tar, coffee, cocoa, 
cola, roasted cola nuts” 
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“Côte Rôtie has a dark flavor. It’s brooding”  

- Tim, Terlato 

How would you describe Côte Rôtie? 
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What Does Brooding Mean? 
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What Does Brooding Mean? 
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Brooding 
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- Tim, Terlato 

“Brooding for me is intensity and texture and when you 
take a sip you have to think about it for a while. It’s a little 
inaccessible. Thought provoking. Intriguing. It has so 
much character and complexity and you step back and 
wonder, how is this happening?” 



Brooding 

P 

“Brooding means more earthy more savory” 

- Brandon Kubrock, Winemaker, Ardor Cellars WA 

“Brooding means more earthy more savory” 



Vino Volo chain website 

P 



Côte Rôtie Flavor Profiles 
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“Bacon notes actually come from a heavy toasted 
barrel, which you want for Syrah. 

- Brandon Kubrock, Winemaker, Ardor Cellars 

When you see people getting bacon, that’s less 
likely in WA because we use say 25-30% new 
oak instead of 100% so the bacon is getting 
dialed back” 



Justin  
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ISOSCELES Paso Robles 2015 

15% 

$75 

21 months in 100% new 
French oak 

76% Cabernet Sauvignon, 
13% Cabernet Franc, �
11% Merlot 

Wine 
#10 



Philosophy

In 1987, we made our first vintage of a wine styled after the famous First Growth producers of Bordeaux, 
created with the same uncompromising care as the Grands Vins of those venerable chateaux. For more 
than 25 vintages, ISOSCELES has been our flagship wine and quality benchmark for this style of wine here 
on the Central Coast of California. A blend based on Cabernet Sauvignon supported by Cabernet Franc and 
Merlot, the 2015 ISOSCELES shows why Paso Robles JT�such a great place to grow these varieties. While the 
2015 ISOSCELES projects the cooler nature of this vintage with ripe red and black fruit and structure that 
could point to keeping a few bottles in the cellar, it’s so good now that you may want to enjoy a bottle or two 
right away.  

Vintage Notes 

The 2015 vintage started with the warmest winter on record with moderate precipitation. By March, 
however, it was clear that the drought was not over. Continued warmth through the Spring caused bud 
break to occur a few weeks earlier than usual, but a cool late Spring helped slow things down. Wind with 
some late rain during the critical flowering season in May and June drastically reduced the yield of many 
varieties throughout the region. July brought heat along with a freak thunderstorm that yielded almost 
three inches of rain in a day. This provided much needed moisture to our region just before the grapes 
started to mature and onshore breezes helped eliminate the threat of mildew from the added humidity. 
Continued good weather and lack of precipitation through September and October gave us a perfect 
window in which to perfectly ripen and mature our cabernet sauvignon, cabernet franc and merlot 
blocks. The result is an impressive 2015 ISOSCELES that shows great quality in a balanced, classic style. 

Vinification

Fermentation: Stainless steel open and closed top tanks with twice daily pump overs 

Maturation: Barrel aged for 21 months in 100% new French oak

Tasting Notes by Jim Gerakaris, CWE - JUSTIN Winery Sommelier

Appearance: Dark ruby purple core with a black hue, lighter at the rim and more ruby in color. Moder-
ate plus viscosity with moderate tearing and light staining on the glass.
Aroma: Very aromatic, complex and layered with vibrant red cherry, ripe black cherry and blackcurrant 
fruit, vanilla and cinnamon spice, with camphor and licorice, savory cigar box notes and an attractive, 
youthful toasted oak underpinning. 
Palate: Dry and full bodied, layered with red and black cherry, cassis and complex baking spice on the 
entry. Sweet tobacco and classic savory pencil-like notes of cedar and graphite with a little cocoa emerge 
on the crisp mid-palate with firm chewy tannins lasting into a long, complex finish that shows a parade 
of fruit and spice balanced with constantly evolving textures and savory notes. Try the 2015 ISOSCELES 
right now with a simply seasoned oak grilled prime ribeye steak, or wait a few years to enjoy its added 
complexity with the layered flavors of slowly braised lamb shanks. 

The core of our winemaking 
philosophy, and the iconic 

wine that put JUSTIN on the 
map.

Varietal Composition:  
76% Cabernet Sauvignon, 13% Cabernet 

Franc, 11% Merlot
Appellation:  
Paso Robles

Bottling Data: 
pH: 3.69 

Total Acidity: 0.63 g/100ml 
Alcohol: 15% by volume

Release Date:  
January 2018

11680 Chimney Rock Road,  Paso Robles, CA 93446 | 805.238.6932 | winesociety@JUSTINwine.com
© 201� by JUSTIN Vineyards & Winery LLC, Paso Robles, CA. All Rights Reserved. JUSTIN and accompanying logos are registered trademarks of JUSTIN Vineyards & Winery LLC.
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ISOSCELES Paso Robles 2015 

Philosophy

In 1987, we made our first vintage of a wine styled after the famous First Growth producers of Bordeaux, 
created with the same uncompromising care as the Grands Vins of those venerable chateaux. For more 
than 25 vintages, ISOSCELES has been our flagship wine and quality benchmark for this style of wine here 
on the Central Coast of California. A blend based on Cabernet Sauvignon supported by Cabernet Franc and 
Merlot, the 2015 ISOSCELES shows why Paso Robles JT�such a great place to grow these varieties. While the 
2015 ISOSCELES projects the cooler nature of this vintage with ripe red and black fruit and structure that 
could point to keeping a few bottles in the cellar, it’s so good now that you may want to enjoy a bottle or two 
right away.  

Vintage Notes 

The 2015 vintage started with the warmest winter on record with moderate precipitation. By March, 
however, it was clear that the drought was not over. Continued warmth through the Spring caused bud 
break to occur a few weeks earlier than usual, but a cool late Spring helped slow things down. Wind with 
some late rain during the critical flowering season in May and June drastically reduced the yield of many 
varieties throughout the region. July brought heat along with a freak thunderstorm that yielded almost 
three inches of rain in a day. This provided much needed moisture to our region just before the grapes 
started to mature and onshore breezes helped eliminate the threat of mildew from the added humidity. 
Continued good weather and lack of precipitation through September and October gave us a perfect 
window in which to perfectly ripen and mature our cabernet sauvignon, cabernet franc and merlot 
blocks. The result is an impressive 2015 ISOSCELES that shows great quality in a balanced, classic style. 

Vinification

Fermentation: Stainless steel open and closed top tanks with twice daily pump overs 

Maturation: Barrel aged for 21 months in 100% new French oak

Tasting Notes by Jim Gerakaris, CWE - JUSTIN Winery Sommelier

Appearance: Dark ruby purple core with a black hue, lighter at the rim and more ruby in color. Moder-
ate plus viscosity with moderate tearing and light staining on the glass.
Aroma: Very aromatic, complex and layered with vibrant red cherry, ripe black cherry and blackcurrant 
fruit, vanilla and cinnamon spice, with camphor and licorice, savory cigar box notes and an attractive, 
youthful toasted oak underpinning. 
Palate: Dry and full bodied, layered with red and black cherry, cassis and complex baking spice on the 
entry. Sweet tobacco and classic savory pencil-like notes of cedar and graphite with a little cocoa emerge 
on the crisp mid-palate with firm chewy tannins lasting into a long, complex finish that shows a parade 
of fruit and spice balanced with constantly evolving textures and savory notes. Try the 2015 ISOSCELES 
right now with a simply seasoned oak grilled prime ribeye steak, or wait a few years to enjoy its added 
complexity with the layered flavors of slowly braised lamb shanks. 

The core of our winemaking 
philosophy, and the iconic 

wine that put JUSTIN on the 
map.

Varietal Composition:  
76% Cabernet Sauvignon, 13% Cabernet 

Franc, 11% Merlot
Appellation:  
Paso Robles

Bottling Data: 
pH: 3.69 

Total Acidity: 0.63 g/100ml 
Alcohol: 15% by volume

Release Date:  
January 2018
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2015 ISOSCELES

“Styled after the famous First 
Growths 

Shows why Paso Robles is such a 
great place to grow these 
varieties” 



Philosophy

In 1987, we made our first vintage of a wine styled after the famous First Growth producers of Bordeaux, 
created with the same uncompromising care as the Grands Vins of those venerable chateaux. For more 
than 25 vintages, ISOSCELES has been our flagship wine and quality benchmark for this style of wine here 
on the Central Coast of California. A blend based on Cabernet Sauvignon supported by Cabernet Franc and 
Merlot, the 2015 ISOSCELES shows why Paso Robles JT�such a great place to grow these varieties. While the 
2015 ISOSCELES projects the cooler nature of this vintage with ripe red and black fruit and structure that 
could point to keeping a few bottles in the cellar, it’s so good now that you may want to enjoy a bottle or two 
right away.  

Vintage Notes 

The 2015 vintage started with the warmest winter on record with moderate precipitation. By March, 
however, it was clear that the drought was not over. Continued warmth through the Spring caused bud 
break to occur a few weeks earlier than usual, but a cool late Spring helped slow things down. Wind with 
some late rain during the critical flowering season in May and June drastically reduced the yield of many 
varieties throughout the region. July brought heat along with a freak thunderstorm that yielded almost 
three inches of rain in a day. This provided much needed moisture to our region just before the grapes 
started to mature and onshore breezes helped eliminate the threat of mildew from the added humidity. 
Continued good weather and lack of precipitation through September and October gave us a perfect 
window in which to perfectly ripen and mature our cabernet sauvignon, cabernet franc and merlot 
blocks. The result is an impressive 2015 ISOSCELES that shows great quality in a balanced, classic style. 

Vinification

Fermentation: Stainless steel open and closed top tanks with twice daily pump overs 

Maturation: Barrel aged for 21 months in 100% new French oak

Tasting Notes by Jim Gerakaris, CWE - JUSTIN Winery Sommelier

Appearance: Dark ruby purple core with a black hue, lighter at the rim and more ruby in color. Moder-
ate plus viscosity with moderate tearing and light staining on the glass.
Aroma: Very aromatic, complex and layered with vibrant red cherry, ripe black cherry and blackcurrant 
fruit, vanilla and cinnamon spice, with camphor and licorice, savory cigar box notes and an attractive, 
youthful toasted oak underpinning. 
Palate: Dry and full bodied, layered with red and black cherry, cassis and complex baking spice on the 
entry. Sweet tobacco and classic savory pencil-like notes of cedar and graphite with a little cocoa emerge 
on the crisp mid-palate with firm chewy tannins lasting into a long, complex finish that shows a parade 
of fruit and spice balanced with constantly evolving textures and savory notes. Try the 2015 ISOSCELES 
right now with a simply seasoned oak grilled prime ribeye steak, or wait a few years to enjoy its added 
complexity with the layered flavors of slowly braised lamb shanks. 

The core of our winemaking 
philosophy, and the iconic 

wine that put JUSTIN on the 
map.

Varietal Composition:  
76% Cabernet Sauvignon, 13% Cabernet 

Franc, 11% Merlot
Appellation:  
Paso Robles

Bottling Data: 
pH: 3.69 

Total Acidity: 0.63 g/100ml 
Alcohol: 15% by volume

Release Date:  
January 2018
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ISOSCELES Paso Robles 2015 

Philosophy

In 1987, we made our first vintage of a wine styled after the famous First Growth producers of Bordeaux, 
created with the same uncompromising care as the Grands Vins of those venerable chateaux. For more 
than 25 vintages, ISOSCELES has been our flagship wine and quality benchmark for this style of wine here 
on the Central Coast of California. A blend based on Cabernet Sauvignon supported by Cabernet Franc and 
Merlot, the 2015 ISOSCELES shows why Paso Robles JT�such a great place to grow these varieties. While the 
2015 ISOSCELES projects the cooler nature of this vintage with ripe red and black fruit and structure that 
could point to keeping a few bottles in the cellar, it’s so good now that you may want to enjoy a bottle or two 
right away.  

Vintage Notes 

The 2015 vintage started with the warmest winter on record with moderate precipitation. By March, 
however, it was clear that the drought was not over. Continued warmth through the Spring caused bud 
break to occur a few weeks earlier than usual, but a cool late Spring helped slow things down. Wind with 
some late rain during the critical flowering season in May and June drastically reduced the yield of many 
varieties throughout the region. July brought heat along with a freak thunderstorm that yielded almost 
three inches of rain in a day. This provided much needed moisture to our region just before the grapes 
started to mature and onshore breezes helped eliminate the threat of mildew from the added humidity. 
Continued good weather and lack of precipitation through September and October gave us a perfect 
window in which to perfectly ripen and mature our cabernet sauvignon, cabernet franc and merlot 
blocks. The result is an impressive 2015 ISOSCELES that shows great quality in a balanced, classic style. 

Vinification

Fermentation: Stainless steel open and closed top tanks with twice daily pump overs 

Maturation: Barrel aged for 21 months in 100% new French oak

Tasting Notes by Jim Gerakaris, CWE - JUSTIN Winery Sommelier

Appearance: Dark ruby purple core with a black hue, lighter at the rim and more ruby in color. Moder-
ate plus viscosity with moderate tearing and light staining on the glass.
Aroma: Very aromatic, complex and layered with vibrant red cherry, ripe black cherry and blackcurrant 
fruit, vanilla and cinnamon spice, with camphor and licorice, savory cigar box notes and an attractive, 
youthful toasted oak underpinning. 
Palate: Dry and full bodied, layered with red and black cherry, cassis and complex baking spice on the 
entry. Sweet tobacco and classic savory pencil-like notes of cedar and graphite with a little cocoa emerge 
on the crisp mid-palate with firm chewy tannins lasting into a long, complex finish that shows a parade 
of fruit and spice balanced with constantly evolving textures and savory notes. Try the 2015 ISOSCELES 
right now with a simply seasoned oak grilled prime ribeye steak, or wait a few years to enjoy its added 
complexity with the layered flavors of slowly braised lamb shanks. 

The core of our winemaking 
philosophy, and the iconic 
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map.
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ISOSCELES Paso Robles 2015 

Tasting	Notes	by	Jim	Gerakaris,	CWE	-	JUSTIN	Winery	Sommelier	
	
Appearance		
Dark	ruby	purple	core	with	a	black	hue,	lighter	at	the	rim	
and	more	ruby	in	color.	Moderate	plus	viscosity	with	
moderate	tearing	and	light	staining	on	the	glass.	
	
Aroma	
Very	aromatic,	complex	and	layered	with	vibrant	red	
cherry,	ripe	black	cherry	and	blackcurrant	fruit,	vanilla	
and	cinnamon	spice,	with	camphor	and	licorice,	savory	
cigar	box	notes	and	an	attractive,	youthful	toasted	oak	
underpinning.	
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ISOSCELES Paso Robles 2015 

Tasting	Notes	by	Jim	Gerakaris,	CWE	-	JUSTIN	Winery	Sommelier	
	
Palate	
Dry	and	full	bodied,	layered	with	red	and	black	cherry,	
cassis	and	complex	baking	spice	on	the	entry.	Sweet	
tobacco	and	classic	savory	pencil-like	notes	of	cedar	and	
graphite	with	a	little	cocoa	emerge	on	the	crisp	mid-
palate	with	firm	chewy	tannins	lasting	into	a	long,	
complex	finish	that	shows	a	parade	of	fruit	and	spice	
balanced	with	constantly	evolving	textures	and	savory	
notes.	



Justin  

P 

ISOSCELES Paso Robles 2015 

#	words	in	the	tasting	note	
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ISOSCELES Paso Robles 2015 

Philosophy

In 1987, we made our first vintage of a wine styled after the famous First Growth producers of Bordeaux, 
created with the same uncompromising care as the Grands Vins of those venerable chateaux. For more 
than 25 vintages, ISOSCELES has been our flagship wine and quality benchmark for this style of wine here 
on the Central Coast of California. A blend based on Cabernet Sauvignon supported by Cabernet Franc and 
Merlot, the 2015 ISOSCELES shows why Paso Robles JT�such a great place to grow these varieties. While the 
2015 ISOSCELES projects the cooler nature of this vintage with ripe red and black fruit and structure that 
could point to keeping a few bottles in the cellar, it’s so good now that you may want to enjoy a bottle or two 
right away.  

Vintage Notes 

The 2015 vintage started with the warmest winter on record with moderate precipitation. By March, 
however, it was clear that the drought was not over. Continued warmth through the Spring caused bud 
break to occur a few weeks earlier than usual, but a cool late Spring helped slow things down. Wind with 
some late rain during the critical flowering season in May and June drastically reduced the yield of many 
varieties throughout the region. July brought heat along with a freak thunderstorm that yielded almost 
three inches of rain in a day. This provided much needed moisture to our region just before the grapes 
started to mature and onshore breezes helped eliminate the threat of mildew from the added humidity. 
Continued good weather and lack of precipitation through September and October gave us a perfect 
window in which to perfectly ripen and mature our cabernet sauvignon, cabernet franc and merlot 
blocks. The result is an impressive 2015 ISOSCELES that shows great quality in a balanced, classic style. 

Vinification

Fermentation: Stainless steel open and closed top tanks with twice daily pump overs 

Maturation: Barrel aged for 21 months in 100% new French oak

Tasting Notes by Jim Gerakaris, CWE - JUSTIN Winery Sommelier

Appearance: Dark ruby purple core with a black hue, lighter at the rim and more ruby in color. Moder-
ate plus viscosity with moderate tearing and light staining on the glass.
Aroma: Very aromatic, complex and layered with vibrant red cherry, ripe black cherry and blackcurrant 
fruit, vanilla and cinnamon spice, with camphor and licorice, savory cigar box notes and an attractive, 
youthful toasted oak underpinning. 
Palate: Dry and full bodied, layered with red and black cherry, cassis and complex baking spice on the 
entry. Sweet tobacco and classic savory pencil-like notes of cedar and graphite with a little cocoa emerge 
on the crisp mid-palate with firm chewy tannins lasting into a long, complex finish that shows a parade 
of fruit and spice balanced with constantly evolving textures and savory notes. Try the 2015 ISOSCELES 
right now with a simply seasoned oak grilled prime ribeye steak, or wait a few years to enjoy its added 
complexity with the layered flavors of slowly braised lamb shanks. 

The core of our winemaking 
philosophy, and the iconic 

wine that put JUSTIN on the 
map.

Varietal Composition:  
76% Cabernet Sauvignon, 13% Cabernet 

Franc, 11% Merlot
Appellation:  
Paso Robles

Bottling Data: 
pH: 3.69 

Total Acidity: 0.63 g/100ml 
Alcohol: 15% by volume

Release Date:  
January 2018

11680 Chimney Rock Road,  Paso Robles, CA 93446 | 805.238.6932 | winesociety@JUSTINwine.com
© 201� by JUSTIN Vineyards & Winery LLC, Paso Robles, CA. All Rights Reserved. JUSTIN and accompanying logos are registered trademarks of JUSTIN Vineyards & Winery LLC.

2015 ISOSCELES

“now with a simply grilled prime ribeye steak 

Or wait a few years to enjoy its added complexity 
with the layered flavors of braised lamb shanks” 
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What Makes Your Wine Different? 

Can You Trust Your Source? 

Simpler Can Be Better 

Conforms to or Differs from Type 

Show the People Behind the Wine 

You Can Use Modern Technologies 

Educate on Wine, not just Your 
Wine 

Tell the story / Tell a story 

Broaden the Pairings Suggestions 

Write Well 

Coin a new flavor 
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Do you trust the scorer? 

Too many scoring systems? 

What about awards? 



Most Awarded Wine Brand in the World 
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Ribeca Sicilia DOC 2013 

14.78% 

$37 

10-12 months in French 
barriques  

Perricone 

Wine 
#11 



RIBECA 

CLASSIFICATION D.O.C. Sicilia
GRAPE VARIETY Perricone
VINEYARD LOCATION Trapani countryside – Pianoro Cuddìa Estate
SOIL COMPOSITION Calcareous - clayey
EXPOSURE The vineyards have south/south-westerly exposure (200 meters above sea level)
TRAINING SYSTEM Cordon trained, Guyot
VINES PER HECTARE (EA) 5.000/6.000
YIELD (KG. PER HECTARE) 6.400/6.700 kg
HARVEST PERIOD Hand-picking - 3rd week of September and 1st one of October
FERMENTATION TEMPERATURE  26°-28°C
PERIOD OF FERMENTATION 14 days
VINIFICATION METHOD	 The	vinification	carried	out	in	controlled-temperature	steel	tanks	in	accordance	to	the	red	wines		
 tradition. The malolactic fermentation is carried out 
MATURATION 10-12 months in French durmast barriques
MATURATION BOTTLE 6 months
ALCOHOL 14.78 % vol.  |   PH 3.64 (average)  |  TOTAL ACIDITY 5.02 g/l (average)
1TH YEAR PRODUCTION  Vintage year 2000
VINTAGE PRODUCTION 38.000 bottles
FORMATS 75 cl,1.5 L and 3 L
SERVING TEMPERATURE 18°C
RECCOMENDED GLASS	 Wide	rounded	glass	for	fine	wines

TASTING NOTES
Color: ruby red color and deep purple. 
Nose: the	superb	raw	material	used	to	make	this	wine	yields	a	nose	of	extraordinary	fineness	and	complexity	in	which	you	can	perceive	
scents of marasca cherry jam, blackberries and prunes with nuances of cloves, ginger, juniper, ink and liquorice.
Palate: it displays a structure of elegant aristocracy and Mediterranean lushness, the hallmark of a vital and crisp fruit supported by a 
precisely balanced acidity that never steps out of line, silky, caressing and dynamic tannins of great charm.
Characteristics: this wine, made from Perricone, a rare endangered grape variety, is always ready to meet a challenge with character and 
personality; it is clean and sensual, warm and juicy; a marvelous drink that has the privilege of being unlike any other wine.
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Ribeca Sicilia DOC 2013 

Website 

“…the bouquet offers a 
captivating revelation 

Unrivalled riches fragrant 
with Sicilian character” 
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Ribeca Sicilia DOC 2013 

Sell Sheet 

Palate:  
“It displays a structure of 
elegant aristocracy and 
Mediterranean lushness” 
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Ribeca Sicilia DOC 2013 

Website 

“The fresh and irresistible 
tannins enhance the elegance 
and sumptuousness of a wine 
that knows it shines with 
inimitable charm 

Its fruitiness is vivacious 
and ambitious” 
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Ribeca Sicilia DOC 2013 

Sell Sheet 

Characteristics:  
“This wine. . . is always 
ready to meet a challenge 
with character and 
personality” 
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Ribeca Sicilia DOC 2013 

Sell Sheet 

a marvelous drink that has 
the privilege of being 
unlike any other wine”  

Characteristics:  
“It is clean and sensual, 
warm and juicy; 
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Simpler Can Be Better 
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Show the People Behind the Wine 

You Can Use Modern Technologies 

Educate on Wine, not just Your 
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Create Your Own System 



Sincere Thanks! 

Lars Leight, Banfi 

Alex Michas, Vintus 

Shields Hood 

Kathy Falbo, MS Walker 

Brian Burke, Empire Merchants 

Daniela Puglielli, Accent PR 

Don Kinnan 

Tim Hall, Paul Hobbs 

Brandon Kubrock, Ardor Cellars 

Meridith May, Tasting Panel and Somm Journal 

Mystery SMWE employee 

Kristina Sazama, Santa Margherita Group 

Courtney O’Brien, Gallo 

Jim Gerakaris, JUSTIN 

Tim Clark, Terlato 

Federico Lombardo di Monte Iato, Firriato 


