
2022 PARRAL 
Fresh | Plush | Elegant 

Aging: 28 months – 60% New Oak

Wine Composition: 34% Cabernet Franc, 33% Cabernet Sauvignon,
 33% Merlot

Alcohol: 14.26%

Origin Story 
INamed after a small town in Chihuahua, Mexico this wine honors
Rumaldo, our Vineyard Manager, and his incredibly hardworking
crew. We pay tribute to their hometown with this flagship wine
and annual top blend.

Aromatics 
The 2022 Parral offers a soft and inviting nose, with layered aromas
of stewed sweet fruit, underripe blackberry, and warm baking
spices. These gentle aromatics set the stage for a balanced and
expressive wine that feels both comforting and fresh.

Palate 
On the palate, this vintage is plush and smooth, with soft tannins
and a bright line of acidity that keeps the wine lifted. Notes of red
fruit and underripe blackberry mingle with anise, chocolate, and
warm spice, creating a rounded and flavorful wine. Its plush
texture and balanced structure make it especially approachable
while still offering depth.

Pairings 
The 2022 Parral pairs beautifully with filet mignon, strip steak, and
classic beef stew. For a sweeter match, try it with dark chocolate or
flourless chocolate cake. Its plush profile and warm spice also
complement herb-roasted vegetables or grilled portobello
mushrooms.

Color 
Deep purple


