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TASTING NOTES

APPEARANCE: Medium light red
AROMA: Toasted marshmallow and spice, raspberry, black cherry
PALATE: Red and black cherry, smooth acidity carries through mid palate

TECHNICAL NOTES

VARIETAL: 93% Barbera, 7% Tannat 
VINEYARD SOURCES: Hog Canyon and Blind Faith
AVA: Paso Robles  HARVEST DATE: October 17, 2017  
BOTTLING DATE: October 2, 2019  HARVEST SUGAR: 25.7˚ brix
OAK: French and American  OAK AGE: 14 months  ALCOHOL: 14.1%   
TA: 0.69 g.100mL   pH: 3.74

2017 was a picture perfect growing year with late heat. Early bud break and 
substantial soil moisture from the above average and much-needed rain 
caused the grapes to grow rapidly and build beautiful canopies which ended 
up being crucial later. A sustained heat wave hit California, and the vines with 
adequate canopy survived well. It was a rush to the finish line before the rains 
arrived. Overall – fully mature grapes and excellent wine.

HARVEST NOTES

F O L L O W  U S  @ C A S T O R O C E L L A R SW W W. C A S T O R O C E L L A R S . C O M

Barbera is an Italian varietal grown mostly in Piedmont and the southwest 
area of Lombardy, where it accounts for 50% of the plantings. Half of our 
Barbera grapes are planted on a steep south-facing slope while the balance is 
near a creek running through the vineyard. Enjoy this Barbera with braised 
lamb dishes and your favorite pastas with red sauce. Enjoy! 

NIELS AND BIMMER UDSEN, Owners

WINEMAKER NOTES

Barbera has characteristics that promote a well-deserved consumer following. 
While not a deeply pigmented or high tannic variety, it does have aromas 
and flavors that set it apart. Acidity that holds up to the warm of our growing 
season is notable. Spice, red berry and banana like flavors match well with 
the primarily American oak aging we give it. The tartness of this variety is 
moderated by a full two-year aging program. A small quantity of Tannat was 
blended in to augment the structure of this bottling.  

TOM MYERS, Winemaker


