
2008 TREnZA BLAnCO – EDnA VALLEY
This wine veers from the original Trenza vision of warm and 
cool climate wines; the Blanco is made entirely of fruit grown 
in our SIP Certified Sustainable estate Paragon Vineyard in 
the Edna Valley. It is, however, a blend. Made of Garnacha 
Blanca (Grenache Blanc) and Albariño, it is a twist on two 
of the top Iberian white varietals. Its New World approach 
blends these two traditional varietals, but in Spain they are 
rarely seen blended together. 

Tasting Notes from Winemaker Christian Roguenant: 
“I call this my ‘Yin Yang’ wine. The Albariño is tight with loads of 
citrus, and bright acidity, while the Garnacha Blanca is rich, chalky 
and full-bodied. The finished blend is exotic, with citrus aromatics, 
particularly tangerine, and a mineral driven wet slate character. It’s 
nicely balanced with nuances from creamy sweet oak in the background.”

STATS
Blend:  60% Albariño, Edna Valley
40% Grenache Blanc, Edna Valley

Fermentation:  Albariño; 50% stainless steel, 
50% neutral oak – Grenache Blanc; 95% neutral 
oak, 5% new French Oak

Lees Contact:  Doubled by scooping lees from 
the stainless steel tanks that house our Tangent 
Albariño (about two gallons per barrel) and 
dumping them into the Trenza Blanco barrels

Cold Soak:  Three hours to enhance richness 
and varietal character

Closure:  Screwcap

Alcohol:  14.2%

Cases Made:  808

Suggested Retail:  $20.00

2007 TREnZA TInTO – SAn LUIS ObISPO COUnTY
The Tinto is the original inspiration behind Trenza; the idea 
was to make a stellar red blend that embodies the greatness 
of SLO County. This is a big, bold wine with ripe, stunning 
flavors backed by racy acidity. It is a blend of Garnacha 
(Grenache) and Monastrell (Mourvèdre) from the warm Paso 
Robles region, and Syrah and Tempranillo from the cooler 
Edna and Arroyo Grande Valleys.  Each variety brings a 
different element to the party.  The Syrah and Tempranillo 
were picked ripe and co-fermented to show off their dark 
color and tannin structure backed by major blue fruit and 
white pepper - the Garnacha is all about sweet floral notes of 
rose petals and cherries – the Monastrell adds small amounts 
of spice, pepper and earthiness.

Tasting Notes from Winemaker Christian Roguenant: 
“This is not a wimpy wine! The color of the Tinto is deep and concentrated, 
as are the flavors. It has aromas of cedar, vanilla, cinnamon, smoky 
teriyaki, bacon and dry fig. The taste is gamy, rich and earthy with dark 
berry fruit and a solid tannin structure. It finishes big but is balanced.”

STATS
Blend:  42% Tempranillo, Arroyo Grande Valley
40% Syrah, Edna Valley
13% Mourvèdre, Paso Robles
5% Grenache, Paso Robles

Fermentation:  100% small open-top fermenters; 
Tempranillo and Syrah were co-fermented

Aging:  40% new French oak and 20% new 
American oak – the remaining wine was aged in 2 
and 3 year old French oak barrels.

Closure:  Traditional Cork

Alcohol:  14.8%

Cases Made:  808 cases (1,616 six packs)

Suggested Retail:  $30.00

2008 TREnZA ROSADO – SAn LUIS ObISPO COUnTY
Very much like the Tinto, the Rosado champions the 
greatness of SLO County’s warm and cool climates. This fact 
might imply that this wine is a saignée of the grapes used in 
the Tinto. That is absolutely not the case. These Garnacha 
(Grenache), Monastrell (Mourvèdre), and Syrah blocks were 
all farmed with more shade on the fruit, and were picked at 
lower brix levels, specifically to make this Rosado. The lower 
sunlight on the clusters pumps up the bright fruit flavors and 
helps to preserve acidity. The color was carefully chosen to 
show the fresh yet rich flavors of this fabulous rosé.

Tasting Notes from Winemaker Christian Roguenant: 
“To me, a true rosé is one that was grown, picked, and fermented for the 
sole purpose of making a rosé.  Aromas and flavors of strawberry, cherry, 
bananas, rose petals are all very bright. This wine tastes exactly as it smells.”

STATS
Blend:  58% Grenache, Paso Robles
37% Syrah, Edna Valley
5% Mourvèdre, Paso Robles

Fermentation:  Grenache; 100% neutral French 
oak – Syrah; 100% stainless steel – Mourvèdre; 
100% neutral French oak

Cold Soak:  Grenache: 24 hours – Syrah: 12 
hours – Mourvèdre: 12 hours

Closure:  Screwcap

Alcohol:  13.5%

Cases Made:  567

Suggested Retail:  $17.00
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