Tablas Creek
Patelin de Tablas Rouge

THE FACTS

COUNTRY: USA - CA

REGION: San Luis Obispo County
APPELLATION: Paso Robles
CEPAGE: 45% Syrah, 30% Grenache, 23% Mourvedre, 2%
Counoise

WINEMAKING: Fermented in a mix of upright oak fermenters
and stainless steel tanks.

ALCOHOL BY VOLUME: 13.0%

AGING: 6 months in 1500-gallon oak upright tanks
ANNUAL PRODUCTION: /452 cases

THE STORY

Tablas Creek is a pioneer of California’s Rhone movement.
Founded in 1989, itis the culmination of a friendship
between two of the international wine community’s
leading families dating back to 1967/: the Perrin family of
Chateau de Beaucastel and the Haas family of Vineyard
Brands. Today, the vineyards at Tablas Creek are proudly
— Biodynamic® and organic certified by Demeter USA.
T’A BLAS |® PHILQSOPHY: TAabIas Creek Vineyard fo.ll.ovvs the
centuries-old Chateauneuf du-Pape tradition of
: C REEK blending, to produce wines that balance richness and
VINEYARD elegance, while ensuring complexity, freshness, and

2023 :, minerality.
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T | AROMAS / FLAVORS: Black pepper, black licorice,
@ plum skin, sweet sarsaparilla, and oolong tea notes.
MOUTHFEEL: Minerally and Elegant

THE SELLING POINTS

PAIRINGS: Grilled meats, pastas with meat sauces,
roast pork loin, beef stews, beef or pork stir fry
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