August 2022 in the Cellar
Harvest 2022
The 2022 Grape Harvest has begun! At the end of August, we received our first grapes of the season. 11
Tons of Chardonnay and 8 tons of Sauvignon Blanc from Heringer Vineyards in Clarksburg, California.
These crisp and ripe white grapes will ferment at low temperatures to preserve all their refreshing and
vibrant aromas and flavors.
Fruits
This month we also processed a bunch of fruit wines, including cherries from Country Ovens in Door
County, Wisconsin, and blueberries and Red Haven peaches from Covert, Michigan. The Cellar was filled
with a rich fragrance of berries, and when the wind came through the cellar door, the delicate perfume of
the peaches and cherries made its way to guests in our tasting room.
Christmas White
At the beginning of the month, we bottled a new batch of our traditional Christmas White. To form the
base of our Christmas White we blended a variety of white and pear wines, while a large sack of spices
including cinnamon, cloves, cardamom, and orange was added to the tank. The wine absorbs the aromas
and flavors to create a warm and comforting mulled wine, best enjoyed warm.
Sangria Blanc
The second wine we bottled in August, was our delicious Sangria Blanc. A blend of 54% white wine and

46% of passion fruit and pear wines, plus a sweet citrus touch. From the traditional drink of Spain,
Lynfred Sangria Blanc is a sweet summer inspiration that combines refreshing flavors of tropical fruits
and traditional white wine. This wine is ready to drink and is great served chilled or over ice with fresh
fruits. Olé!
Syrah
During the second week of August, we bottled our Lynfred Syrah vintage 2019, made with one hundred
percent Syrah grapes from Lodi, California. This deep garnet color wine developed aromas and flavors of
blueberries, violets, tobacco, vanilla, and cassis, and will be released to our club members on December
1st, 2022.
Viognier
We used grapes from old vines from the warm area of Ripon in California to craft this delicious wine. In
this area, the weather conditions are exceptionally good to ripen the best Viognier grapes. 20% was
fermented and aged "sur lie" in new French oak. To create harmony between alcohol and acidity we
added a touch of our crisp and fruity Chardonnay from Clarksburg, California. The result of this blend
was a full-bodied wine with layers of peaches, apricots, honey, and roses. This stunning white will be
released to our club members on January 1st, 2023.
Winter Spice Red
By mid-August, we bottled our first batch of our seasonal Winter Spice Red Wine. This mulled red wine
is a blend of 67% of red wine and 33% of fruit wine (a mix of cherry, cranberry, strawberry, and raspberry
wines) with an infusion of cinnamon, cloves, and orange. Heat it up and enjoy a glass of mulled wine
throughout the winter season.

Saludos from the Cellar,
Rodrigo Gonzalez
Head Winemaker

