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ESTATE BOTTLED BY TABLAS CREEK

S

VINEYARD, PASO ROBLES, CA 

In 1990, the Perrin family of Château
de Beaucastel, in France’s Châteauneuf-du
Pape and Robert Haas, wine importer
with fifty years experience, founded 
Tablas Creek Vineyard in the steep rugged
limestone-clay soils west of Paso Robles.
They imported the same grape varieties as
those grown on the Perrins’ celebrated
estate, propagated them in their nursery,
and planted them in their vineyard.

Only grapes grown on the domaine go 
into Tablas Creek wines. In order to 
produce the highest quality fruit, Tablas
Creek uses no herbicides or systemic 
pesticides in the vineyard and the
grapevines are closely pruned to reduce
yields in order to intensify flavor. At 
harvest, the grapes are picked by hand,
fermented in classic style using only native
yeasts, and aged in French oak barrels.

51% MOURVÈDRE,
35% GRENACHE NOIR,
14% COUNOISE
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AFTER YEARS OF SEARCHING, ROBERT HAAS

(VINEYARD BRANDS) AND THE PERRINS

(CHATEAU DE BEAUCASTEL) FOUND THE

PERFECT SITE FOR THEIR NEW ESTATE IN THE

STEEP AND STONY HILLS WEST OF PASO

ROBLES. TABLAS CREEK VINEYARD WAS

CONCEIVED WITH SIMILAR VINE

SELECTIONS TO THE BEAUCASTEL DOMAINE.

ORGANIC FARMING TECHNIQUES IN THE

VINEYARD ALLOW OUR GRAPES TO BE THE

PUREST EXPRESSION OF THE WARM CLIMATE

AND THE CALCAREOUS CLAY SOILS IN

WHICH THEY GROW. FERMENTING WITH

NATIVE YEASTS AND SELECTIVE BLENDING

OF THE VARIETALS, AS PRACTICED BY

BEAUCASTEL FOR 150 YEARS, ALLOW THE

WINE TO BEST EXPRESS ITS RICH AND

ELEGANT ESTHETIC QUALITIES. WE HAVE

LEFT NO STONE UNTURNED IN OUR EFFORT

TO MAKE TABLAS CREEK VINEYARD ROSÉ

A FORCEFUL STATEMENT OF ITS

OUTSTANDING TERROIR.

To make this 1999 rosé wine,
Tablas Creek Vineyard
maintained skin contact of
destemmed French vine
Mourvèdre, Grenache Noir and
Counoise grapes for 72 hours in
a stainless steel fermenter. The
fermenting juice was then
drawn off to continue its
fermentation in 225 liter French
oak barrels. The blend of grapes
is predominantly Mourvèdre
and therefore more like the
solid, dry rosés of Bandol than
Grenache based Tavel. It boasts
a moderately dark rosé color
and a well developed bouquet of
ripe strawberries. It is rich, ripe
and full of fruit on the palate
and has a nice long finish – a
serious wine for all seasons.
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Tablas Creek Vineyard Rosé is

estate bottled  from vines grown

on the Tablas Creek Vineyard

Estate, cultivated without the use

of herbicides or systemic

pesticides. Only hand hoeing,

cover crops, mulch, scorching and

mowing are used for weed control.

Natural predatory insects,

“Bordeaux Mixture” and sulfur

control pests and fungi.

TECHNICAL NOTES

51% Mourvèdre

35% Grenache Noir

14% Counoise

14% alcohol by volume

76 cases produced
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