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TECHNICAL NOTES

VARIETAL: 85% Primitivo, 8$ Petite Sirah, 7% Zinfandel
VINEYARD SOURCES: Double Black, Whale Rock, Jack Knife
AVA: Paso Robles   HARVEST DATE: Nov. 1, 2015   
BOTTLING DATE: July 10, 2017   HARVEST SUGAR: 26.9˚ brix            
OAK: American   OAK AGE: 11 months   ALCOHOL: 15.9%   
TA: 0.62 g.100mL   pH: 3.74

TASTING NOTES

APPEARANCE: Garnet red
AROMA: Ripe strawberries, black cherries, cracked pepper with earthy tones
PALATE: Red berry, lush mid-palate soft chalky tannins, pepper finish

WINEMAKER NOTES

Primitivo is a red wine that has it all:  fruit, lushness, spiciness, and tannins.  
Often picked very ripe to ensure the development of the berry flavors, 
Primitivo tends to carry a lot of alcohol.  The key is to balance the alcohol 
with the fruit, acidity, and tannins to create a big, juicy wine.  A small 
percentage of Petite Sirah is blended in before bottling to add a backbone 
and increase the longevity of the Primitivo.  Extended aging in American oak 
tames the tannins and frames the bright fruit flavors.

TOM MYERS, Winemaker

Spring of 2015 began warm and pushed bud break early causing the harvest 
to begin before the annual average. The warmth helped the grapes mature 
beautifully and fully. Inexplicably the yields were unusually low across Paso 
Robles. The resultant wines are very full in color, flavor and aromas. Truly an 
exceptional vintage.

HARVEST NOTES

Our Primitivo is sourced from our Estate vineyards on the east and west sides 
of Paso Robles.  Primitivo is a clone of Zinfandel imported from Italy, sharing 
many of Zinfandel’s characteristics, but often with a cracked pepper spice.  
The Oakenshield wines are produced to celebrate the spirit of the good life to 
be enjoyed with friends and family both past and present.  Cheers!

NIELS AND BIMMER UDSEN, Owners
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