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Camp 4 Vineyard + Los Olivos + Santa Barbara County

THE STORY

Picked early at Camp 4, this Carignane
takes its cue from the savory reds of
Carignane Spain and France.

Santa Barbara County
2018

WINEMAKING

Larry foot-stomped the fruit and fermented it
entirely as whole clusters. After pressing, the wine
spent about 18 months in older French oak and
tercero was left unracked until just before bottling.

ﬁ‘i TASTING NOTES

The stems lend tannin, a savory aromatic edge
and a touch of bitterness to the bright fruit.

GRAPE ALCOHOL pH TOTAL ACIDITY RESIDUAL SUGAR
100% ‘ 12.8% ‘ 3.48 | 61g/L | 0%
Carignane ABV TA RS

SUGGESTED PAIRING | Grllled lamb with rosemary or white beans

with smoked paprika.



