




2 0 1 8  G r e n a c h e  B l a n c

Santa Barbara County (Los Alamos)

1 0 0 %  G r e n a c h e  B l a n c

Aged 23 months, 10% new French oak, 90% neutral French oak

1 3 %  A l c o h o l  b y  V o l u m e

1 1 2  C A S E S  P R O D U C E D

p H :  3 . 6

T A S T I N G  N O T E S :

Aroma: Palate:
w h i t e  f l o w e r s

s w e e t  s t r a w
c a n d i e d  l e m o n

c o c o n u t
m e l o n

g r e e n  a p p l e
m a s c a r p o n e

c i t r u s  b l o s s o m

Chef Robin's 
A Taste of California 

Pairing Suggestion:
Roast Pork with 

Sweet & Spicy Grape

Drink now (June 2020) through 2023

A L I S O S  V I N E Y A R D



2 0 1 7  V i o g n i e r

Santa Barbara County

1 0 0 %  V i o g n i e r

7 5 %  W H I T E  H AW K  V I N E Y A R D  /  2 5 %  C A M P  F O U R  V I N E Y A R D

Aged 16 months, 26% new French oak, 74% neutral French oak

1 3 . 4 %  A l c o h o l  b y  V o l u m e

1 6 0  C A S E S  P R O D U C E D

p H :  3 . 5 8

T A S T I N G  N O T E S :

Aroma: Palate:
f r a g r a n t  b l o s s o m s

y o u n g  g r a s s

m e l t e d  b u t t e r
h o n e y

m i l d  p e r f u m e s

l e m o n g r a s s

t r o p i c a l  f r u i t s
w h i p p i n g  c r e a m

h o n e y
w e t  s t o n e s

s w e e t  l e m o n  t a r t

Chef Robin's 
A Taste of California 

Pairing Suggestion:
Crab Cakes (or Fish

Cakes) with Tomato &
Chile in place of your
typical cocktail sauce.

Drink now (June 2020) through 2024



2 0 1 8  R o s É  o f   G r e n a c h e

Santa Barbara County (Cuyama Valley)

1 0 0 %  G r e n a c h e

Aged 8 months in 100% stainless steel

1 3 . 5 %  A l c o h o l  b y  V o l u m e

4 0 0  C A S E S  P R O D U C E D

p H :  3 . 4

T A S T I N G  N O T E S :
Aroma: Palate:

a g u a  d e  j a m a i c a

w i l d  s t r a w b e r r y
c r u s h e d  b i n g  c h e r r y

r a s p b e r r y  s o r b e t
j a s m i n e

p r i c k l y  p e a r
w h i t e  c h o c o l a t e

Chef Robin's 
A Taste of California 

Pairing Suggestion:
Greek salad with a
Fig+Olive dressing:
Add olive oil & wine

vinegar with a
heaping spoonful

of Fig+Olive blend,
plus crumbled feta

cheese.

Drink now (June 2020) through 2021

H I G H L A N D S  V I N E Y A R D



2 0 1 8  f l o r e s  B l a n c

Ventura County (Ojai, near Lake Casitas)

1 0 0 %  S a u v i g n o n  B l a n c

Aged 8 months in neutral French oak

1 3 . 9 %  A l c o h o l  b y  V o l u m e

3 6  C A S E S  P R O D U C E D

p H :  3 . 1 7

T A S T I N G  N O T E S :

Aroma: Palate:
w e t  c h a l k

s w e e t  s t r a w
l e m o n g r a s s

s t o n e s
w h i t e  r a s p b e r r y

h o n e y
s t o n e  f r u i t s

Chef Robin's 
A Taste of California 

Pairing Suggestion:
Pasta with Fig+Olive &

Seared Seafood
(Scallops are shown in

photo). The pasta is simply
tossed with Fig+Olive

tapenade, with a splash of
olive oil.

Drink now (June 2020) through 2021

F A L C O N  R A N C H  V I N E Y A R D
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