ADELAIDA DISTRICT

ADELAIDA

NEBBIOLO SIGNATURE
GLENROSE VINEYARD - PASO ROBLES

2015
AROMA Burnt orange peel, Thai basil, wet sidewalk
FLAVOR Pomegranate, macerated cranberry, and cloves
FOOD Slow roasted beef shoulder ragu with
PAIRINGS parmigiano reggiano, fig and walnut accompaniments

VINEYARD Glenrose Vineyard | 1200 - 1300 feet
DETAILS Calcareous limestone soil

Adelaida sources its Nebbiolo from the Glenrose Vineyard found in the steep hillsides of West
Paso Robles. Glenrose is set apart by its calcareous soils, 21-year-old vines, and North-East facing
terraced vineyards. Nebbiolo thrives in warm/cool climate that receives coastal breezes. This con-

centrates the fruit and allows for the grape’s gamey and rustic qualities to shine through.

The 2015 vintage was particularly successful in producing balanced, fruit-forward wines. There
were still some challenges in the vineyards: limited precipitation at the onset of the growing sea-
son and cool and windy conditions during flowering that resulted in diminished berry count.
After this rough start, the weather showed normal progression for Paso Robles with warm days and
cool nights, yielding ideal conditions for grape development. Following verasion, the region ex-
perienced several heat spikes which created dehydration in some of the clusters, calling for a high
degree of selectivity. The smaller yield resulted in excellent concentration in the fruit. The grapes
were cluster sorted and de-stemmed before being passed through the optical sorter to remove any
shriveled berries. Fermentation began utilizing indigenous yeast in a combination of concrete
tanks, large oak foudres, and barriques. This was followed by a short maceration and finished with

17 months of aging in neutral oak barrels.

Nebbiolo tends to show a more mature color than most red wines. In the glass, the wine is brick red ADERBIDA
with a burnt orange rim. The wine shows off a bright bouquet of orange blossom, clove, and fresh .
pomegranate while a medley of baked cranberry and river stones coincide on the palate. Drink Mo H

Paso Ruhlcs’, California

now, or cellar until 2025.

Harvested in

2015
. 44 st

VARIETAL 100% Nebbiolo COOPERAGE Aged in neural barrels for 17 months
ALCOHOL 14.7% RELEASE March 2020
CASES 152 cases RETAIL $50.00
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