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2019 AME DE LA VIGNE

"Soul of the Vineyard"
Rhone-Style Blend

TECHNICAL INFORMATION

Composition: 66% Syrah, 20% Petite Sirah
14% Mourvedre

Appellation: Paso Robles

Alcohol: 13.8% ABV

Residual Sugar: 0.39 g/L
Case Production: 350 cases bottled on Sept. 23, 2021
Aging: 21 months in 30% new American oak

TASTING NOTES

Fruity, spicy, flavorful and complex: these words can be
used to describe each vintage of Ame de la Vigne, and
this 2019 blend continues the trend. On the nose,
complementary layers of dark cherry, black plum and
cognac emerge. The powerful yet pleasantly smooth
palate boasts currant, raspberry, baking spices and
vanilla with a long-lasting toasted oak finish.

WINEMAKER'S PRODUCTION NOTES

This Rhone-style blend is created by harvesting the
R & grapes on the day that optimal maturity is attained for
each of the varieties. The grapes are co-fermented and
I E\/]GNE the resulting wine is aged in hogshead barrels. As a
A result, the flavors are harmonious, the tannins are
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‘?i SUGGESTED FOOD PAIRING
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Red wine braised beef shank with caramelized onion and
mushrooms served over gemelli pasta
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