
22 Pirates was created to utilize some of the finest grapes and wines scattered throughout 
the best wine growing regions in all of California. California has often been compared to 
several other wine regions around the world, but many would argue that no other region 
mirrors California better than the Rhône Valley. We created 22 Pirates to showcase those 
varietals and the extremely complex and outstanding wines that can be created when you 
strip away the varietal designation and simply make the best wine you can with the many 
grape varietals that are farmed throughout California. The wine uses any or all of the 22 
Rhône varietals recognized in California, to create this beautiful and intricate wine. 

Harvest Notes

2018 was one of the latest starts to a harvest season throughout California. The spring came 
with welcomed showers and filled the soil profile with water and giving way to a late spring 
bud break. The mild summer time temperatures gave rise to extended hang time as the 
grapes relished in the sun well in to late Fall. The Fall temperatures were seasonably above 
average and ripened the hanging grapes to optimal sugar and acid levels. The extended hang 
time helped to develop thick skins and allowed for great structure and complexity without 
added accumulation of sugars. Yields were again slightly above average, similar to 2017, but 
the added hang time gave us exceptional quality and structure making for an above average 
year for quality.

Winemaking Notes

The 2018 22 Pirates wine was sourced from premium vineyards from throughout 
California. Pain staking trials and blending went in to the creation of the highest quality final 
product possible. The grapes are sourced from sustainably farmed vineyards and given ultra-
premium style winemaking techniques to ensure the utmost of quality. The grapes are given 
extended cold soaking prior to fermentation and extended maceration post fermentation for 
maximum extraction of color and tannins. The wines are pumped over 3+ times per day for 2 
weeks during peak fermentation to aid in the extraction process and provide a clean 
fermentation to maintain quality. Once finished, the wines are aged in premium French oak 
for 12 - 18 months prior to final blending and bottling.

Tasting Notes

Color: Black Plum
Aromas: Bramble Berry, Tobacco, Toffee, Light Oak
Structure: Medium Acid, Medium Tannin, Full Body
Flavors: Pepper, Caramel, Cherry-Cola
Pairing: Beef Stroganoff, Lasagna, Bison Burger

Technical Information

Vineyard: 100% Estate Vineyard
Blend: 60% Syrah, 19% Petite Sirah, 10% Carignane, 6% Grenache, 5% Alicante Bouschet
Aged: 14 months on 33% New French Oak, 67% Neutral French Oak
Harvest date: Sept. 22 – Oct. 22
Average Brix at Harvest: 25.5
PH: 3.55
TA: 0.59
Bottling Date: Feb. 11, 2020
Alcohol: 14.5%
Sugar: 5.8g/L
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