
Distributed by Vineyard Brands • Vineyard Brands Selections • www.vineyardbrands.com • www.tablascreek.com  • TAB217

TECHNICAL NOTES

43% Grenache
24% Mourvèdre
18% Syrah
15% Counoise

14.8% Alcohol by Volume

3500 Cases Produced

FOOD PAIRINGS

Grilled Steaks
Pasta with Meat Sauces
Rich Beef Stews
Spicy Sausages

CÔTES DE TABLAS 2005
T ABLAS CREEK VINEYARD

The Tablas Creek Vineyard Côtes de Tablas is a blend of four 
estate-grown Rhône varietals: Grenache, Syrah, Counoise 
and Mourvedre. Like most wines of the Southern Rhône, it is 
a blend of varietals, featuring the fruitiness of Grenache bal-
anced by the spice and structure of Syrah, with meaty, earthy 
notes from Mourvedre and Counoise. 

The 2005 vintage was one of nature’s lucky breaks, with excel-
lent quality and higher-than-normal yields. The summer was 
uniformly sunny but relatively cool, and harvest began (rela-
tively late for us) in the 3rd week of September. The grapes 
spent nearly a month longer than normal on the vine, and 
the resulting wines were intensely mineral, with good struc-
ture and powerful aromatics. Our fi rst lots of Syrah came in 
on September 29th, followed by Grenache on October 5th, 
Mourvedre on October 11th, and (unusually for us, our last 
varietal harvested) Counoise on October 28th.

All varietals were fermented in stainless steel with the use 
of native yeasts: the Syrah in open-top fermenters, punched 
down manually, and the other varietals in closed fermen-
ters with pump-over aeration. After pressing, the wines were 
racked, blended, aged for a year in 1200-gallon French oak 
foudres, and then bottled in April 2007. The wines underwent 
only a light fi ltration before bottling.

The 2005 Côtes de Tablas has an intensely Grenache nose 
of rare steak, pepper and blueberry. It is juicy and rich in the 
mouth, with ripe tannins and a fi nish laced with licorice.

The 2010 Tablas Creek Vineyard Roussanne is Tablas 
Creek’s varietal bottling of our most important white grape. 
The wine is exuberantly and elegantly in character of the 
Roussanne grape, with honey, honeysuckle, and pear 
aromatics, a rich, viscous mouthfeel with just a hint of oak, 
and a long, lingering finish.
 
We use most of our Roussanne in our Esprit de Beaucastel 
Blanc each year. However, we often have some Roussanne 
lots in the cellar that are so powerfully characteristic of the 
varietal that we feel it would be a shame to lose them in a 
blend. In these cases, we reserve a small quantity of this 
Roussanne for a single-varietal bottling.
 
Our Roussanne grapes were grown on our 120-acre 
certified organic estate vineyard.
 
The 2010 vintage saw healthy rainfall after three years 
of drought. The ample early-season groundwater and a 
lack of spring frosts produced a good fruit set. A very cool 
summer delayed ripening by roughly three weeks, with 
harvest not beginning until mid-September and still less 
than half complete in mid-October. Warm, sunny weather 
between mid-October and mid-November allowed the 
later-ripening varieties to reach full maturity. The long 
hangtime and cool temperatures combined to produce fruit 
with intense flavors at low alcohol levels. Roussanne lots 
were harvested between October 12th and 27th.
 
The Roussanne grapes were whole cluster pressed, 
and fermented using native yeasts two-thirds in neutral 
1200-gallon French oak foudres and one-third in 
170-gallon French oak demi-muids. The lots were left on 
their lees for 6 months, and allowed to complete malolactic 
fermentation. After fermentation the lots were blended, and 
bottled in August 2011. The wine underwent only a light 
cold stabilization before bottling.
 
The 2010 Roussanne has an expressive nose of beeswax, 
crushed rock, white tea, and jasmine, with spiciness 
emerging with air. The mouth is rich yet quite structured, 
with flavors of honey, stone fruit, mineral and roses. 
The finish is bright and spicy, very clean, with pear and 
chamomile notes.

TECHNICAL NOTES
100% Roussanne

14.1% Alcohol by Volume
490 Cases Produced

FOOD PAIRINGS
Rich shellfish (lobster and crab)
Sea Bass
Mildly spicy foods (curries, gumbo)
Stir-fries in garlic and olive oil
Salmon

Roussanne 2010


