SKYSIDE
RED BLEND
NOR TH COAST, 20 17

VINEYARDS
We believe that blending starts in the vineyard. That’s why we source the grapes for our Red Blend from the
finest North Coast vineyards in Mendocino, Sonoma, Lake, Solano & Napa counties. Our selections from
Mendocino and Sonoma help shape the blend’s structure with a darker fruit profile, strong tannins and good
acidity. Grapes from Lake, Solano and Napa add lift to the aromatics, fullness to the mid-palate, enhance
overall concentration and provide a red/purple fruit profile. For the 2017 vintage, we looked to create a
medium bodied wine with a good balance of tannin and acidity that would pair well with food.

2017 VINTAGE
After many seasons of drought, 2017 began with an abundance of winter rain, which meant that careful canopy
management was crucial for vine balance. Fortunately, a mild spring and temperate early summer allowed the
vines to balance out. The heat wave in early September helped the Cabernet Sauvignon to mature and develop
complex layers of flavors.
Harvested from early-September through early-October.

WINEMAKING
Winemaking begins in the vineyard with each block carefully farmed. Once blocks reach their optimum
ripeness, they are harvested in the cool California morning and destemmed to tank. Grapes are then
fermented on skins for 14 to 18 days. The wine ages for 10 months in 30% new French oak.
Skyside Red Blend 2017 can be enjoyed now and aged for up to five years.

BLEND & SPECIFICATION
• 44% Merlot
• 29% Petite Syrah
• 24% Cabernet Sauvignon
• 2% Carignan
• 1% Syrah

• ALC: 14.0%
• pH: 3.78
• TA: 5.2g/L

TASTING NOTE
Aromas of cranberry and plum, warm baking spices, purple floral (violet) and
chocolate. The full entry offers a round palate where the fruits, spices and tannins
gracefully meet, extending into a lingering finish.

FOOD PAIRING
Pairs well with a multitude of dishes included grilled marinated chicken,
lamb burgers, mushroom gnocchi and even pizza.
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