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The Tablas Creek Vineyard Côtes de Tablas is a blend of four
estate-grown
Grenache,Côtes
Syrah,deCounoise
TheRhône
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and Mourvedre. Like most wines of the Southern Rhône, it is
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TECHNICAL NOTES
43% Grenache
24% Mourvèdre
18% Syrah
15% Counoise
14.8% Alcohol by Volume

TECHNICAL
3500 Cases
Produced NOTES
46% Grenache

FOOD PAIRINGS
39% Syrah

10% Mourvèdre

Grilled Steaks
5% Counoise
Pasta with Meat Sauces
Rich Beef Stews
Spicy Sausages

14.5% Alcohol by Volume
2640 Cases Produced
FOOD PAIRINGS
Grilled steaks
Pastas with meat sauces
Rich beef stews
Spicy sausages
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and
dark
color
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of rare steak, pepper and blueberry. It is juicy and rich in the
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mouth, with ripe tannins and a ﬁnish laced with licorice.
13th, followed by Grenache between October 4th
and November 13th, Counoise between October
17th and November 6th, and Mourvèdre between
October 4th and November 18th.
All varietals were fermented in a mix of stainless
steel and wooden upright fermenters with the use
of native yeasts. After pressing, the wines were
racked, blended, aged for a year in 1200-gallon
French oak foudres, and then bottled in January
2012. The wines underwent only a light filtration
before bottling.

The 2010 Côtes de Tablas shows a spicy nose of
crushed rock, licorice and black cherry, with sweet
spices like nutmeg and cinnamon coming out with
air. The mouth is nicely vibrant with flavors of fig and
cherry, leather, balsamic and mineral, with chalky
Grenache tannins coming out on the lingering,
spicy finish. Drink now and for the next decade.
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