
 
 
 

2007  
The Trapper 

 
Tempranillo is rare wine to be found in Paso Robles due to 

limited planting.  Even more rare is to find a Tempranillo worth 
drinking.  We are proud to present our second vintage of this 
wonderful Spanish grape. The standard of the Rioja region in 
northern Spain, Tempranillo is a world class grape that only exists 
in unique locations.   We believe the hot day temperatures and soils 
of Paso Robles are an ideal location to make a quality red wine from 
this grape.  
 Our 2007 Trapper possesses intense aromas of grilled meat and 
oak, with more subtle notes of tart cranberry and forest floor.  
Tempranillo is typically characterized by its earthiness and 
fruitiness, and we greatly enjoy the way the grape matures and 
ripens in Paso Robles.   Due to its natural tannins, this wine is ready 
to drink now but will be most enjoyable in 2-3 years. Salud!  
 
TECHNICAL NOTES 
 
HARVEST DATE 
 September 15th  
BRIX 
  25.5 
Ph 
  3.65 
BLEND 

84% Tempranillo 
8% Grenache 
8% Syrah 
      

VINEYARDS & MICROCLIMATES 
 Compostella Vineyard- Estrella Bench 
 Booker- Willow Creek 
 Starr- Adelaida 
BARREL PROGRAM 
 French and Hungarian 
70% New 30% Neutral 
 18 Months 
BOTTLING DATE 
 May 9th, 2009 
 245 Cases produced 
 14.9 % Alcohol 


