Blend: 100% Tannat
Grower/Vineyard: Clarksburg, CA

Winemaker's Tasting Notes
Color: deep purple
Aroma: blackberry, black plum, dark cherry, cedar,
cloves, baking spices, tobacco
Palate: blackberry liqueur, vanilla, nutmeg, lavender,
dark chocolate, toasty oak
Body: full
Finish: long, complex, spicy, tenacious
Foods: roasted meats, BBQ, hearty casseroles, smoked
chicken, rosemary, cassoulet, white beans, sausage
Cheeses: Manchego, Gorgonzola, Triple Créme Brie,
Parmesan

Brix: 23.5°
Aging: American oak, 24 months
Aging Potential: 2-3 years
Serving Temperature: 65°
Alcohol: 13.4%
Residual Sugar: 0.2%
Ph: 3.56
Total Acidity: 5.45 g/L
Cases bottled: 1023 half cases

Release Details:
May 1, 2026
May Classic Club Price: $22.00
June [, 2026: $27.00
Classic Club Members Are Charged: $24.16
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Born in France and beautifully reimagined across the
Americas, Tannat has made its mark in Uruguay, Argentina,
and the United States, each region adding depth to its story.

Our 2023 vintage, aged for 24 months in American oak,
reveals a wine of striking structure and polished elegance. It
is powerful yet smooth, offering a California expression that

balances intensity with grace.

Crafted as a true 100% Tannat, this wine captures the varietal
at its finest. Deep in color and rich in layers, it is bold,
expressive, and refined, with a lingering finish that leaves a
lasting impression.

A true holy grail alongside roasted meats, Bolognese sauces,

and cassoulets, this is a wine that does not just accompany a
meal, it completes it.
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Wine Club Members Now Receive a 10% Discount on
All Food & Gift Shop Items!
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Savory: Pretzel Bread
Sweet: Sweet Tea



BBQ Clicken Pisza

Recipe by Lynfred Brand Ambassador, Laura Lorenz

Ingredients
| premade pizza dough ball-1lb (or homemade)
Y4 of a small red onion, sliced
4 pieces of thick-cut bacon, cooked and crumbled
| jalapeno, sliced

I cup Colby Jack cheese, shredded
Y4 cup of favorite BBQ sauce

Y2 tablespoon apple cider vinegar

Flour for rolling out the dough

BBQ _Chicken-
4 Ibs. bone-in chicken thighs, skinned
I yellow onion, peeled and quartered
I tablespoon liquid smoke
Y4 cup favorite BBQ rub
I bottle of favorite bock lager, amber lager

Garnish-
Fresh cilantro, torn
Microgreens (optional)

Directions
BBQ_chicken in the crockpot-

Place the quartered onion in the bottom of a (5-6 quart)
crockpot. Next fully coat the chicken with the rub and
massage until completely covered (this can be done the night
before and placed in the fridge for quick assembly in the
morning). Place the chicken on top of the onion.

RECIPE

Then pour the beer and liquid smoke on top, cover, and
cook on low for 6-6.5 hours. The chicken should fall off the
bone when done. Shred the meat when finished and set aside
for pizza assembly. About I-1.5 cups will be used for | pizza.

Preheat the pizza stone at 425 degrees for 30 minutes. (A

cookie sheet can also be used if a pizza stone isn't
available).

BBQ Pizza Sauce-

Whisk together the BBQ sauce and the apple cider vinegar in
a small bowl and set aside.

Pizza Assembly-
Roll dough out on a floured surface to about ¥4 inch
thickness, and place on the stone. Poke holes in the dough
with a fork (this prevents air bubbles when baking).
Optional-brush the edges of the crust with olive oil for
golden brown edges. Top with the BBQ pizza sauce,
sprinkle on the shredded cheese, then top with the chicken,
bacon, jalapenos, and red onion. *More or less can be used
for toppings (personal preference). Bake the pizza (middle
rack) for 20-25 minutes or until the edges are brown, the
center is set, and the cheese is melted. When the pizza is
done baking, take it out of the oven and top with the cilantro
and microgreens for an extra bite and a pretty presentation.

Follow us on Instagram @lynfredwinery
and tag us in your posts!



