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TABLAS CREEK ESPRIT DE TABLAS
ADELAIDA DISTRICT 2023

Analysis
The 2023 Esprit de Tablas is a charming, nuanced homage to

J Chéateauneuf du Pape, made in Paso Robles by Tablas Creek. As T ABLAS
their flagship red blend, it consistently impresses, never failing to
rate at 96 points or greater in our 11 years of evaluations. It is C REEK
crafted from a blend of 33% Mourvedre, 31% Syrah, 26% - VINEYARD
Grenache, 6% Cinsaut, 2% Counoise, and 2% Vaccarese. The 2023
blend changes from vintage to vintage, but Mourvedre always ESPRIT

| leads the Esprit de Tablas, even though it is just 33% (the lowest DR
we have seen) of the blend this vintage. The 2023 vintage started
with our wettest winter on record, which replenished
groundwater and delayed budbreak. It was followed by the
coolest growing season in over 10 years. The Esprit de Tablas
grapes were grown on its certified organic and biodynamic estate
vineyard. They were fermented with native yeasts in wooden, Country: USA
upright, 1,500-gallon fermenters and closed, stainless steel tanks. | G HOE ifeiaal
The best lots were blended in June 2024 and then rested in Appellation: Adelaida District
1,200-gallon foudres before bottling in July 2025. Varietal: Red Blend
Cool Grade = A | Value Grade = B+

Retail Price: $75

Tasting Note ABV: 14%
Brilliant, deep ruby color. The aromatics are intense, offering

scents of red currant, blackberry, and black tea with supporting

notes of leather, graphite, dried fruits, cigar box, and rosemary.

The palate confirms the nose, delivering a red and black fruit-

driven core with flavors of boysenberry, black plum, dried fruits,

cassis, and sassafras. The finish is long and lingering with ripe

tannins. Full-bodied and perfectly balanced with an opulent

texture while being incredibly nimble and vibrant.

How to Enjoy

This meaty and rich wine really needs to be decanted to be 97 POINTS
thoroughly enjoyed. It drinks well now, but it will benefit from

years in the cellar to reveal all it has. Pair with duck breast,

roasted lamb, or beef braised in red wine.
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