
T H E  G R A P E

Cotes du Crow’s is our unique blend of  the two noble, predominant red varietals 
of  France’s southern Rhone Valley: Grenache and Syrah. This year we again decid-
ed to use a small amount of  Tempranillo - its spice and earth tones are a beautiful 
complement to Grenache and Syrah. 

T H E  P L A C E

Sourced primarily from the Arroyo Seco and San Lucas appellations of  Monterey 
County. Warmer daytime temperatures are mitigated by ocean breezes and cool 
nights - fostering acidity and balance.

In central and southern Monterey County the fog burns off early, allowing ample 
sunshine to warm temperatures to the mid to upper 80’s during the summer and 
fall. The rising warm air draws the cool winds from the Monterey Bay in the late 
afternoon. By night time, temperatures cool to the low 50’s.

The 2017 vintage commenced with a refreshingly wet winter with rainfall totals 
about 40% above average, flushing vineyard soils of  built up salts, and promoting 
healthy root and cover crop growth in the early season. Bud break occurred in 
mid-March and fruit set in mid-May. The winter’s rains acted as a double-edged 
sword, deferring the need to irrigate until June in many areas, but also requiring 
heavy shoot thinning, leafing, and hedging, as vine canopies were quite vigorous. 

T H E  W I N E

The wine was fermented in open top tanks and received manual punch-downs. 
This enabled good extraction and structure development with pleasant tannins. 
After fermentation, the wine was transferred to French oak barrels. The 10% new 
oak gives the wine subtle spice and vanilla characters without overpowering the 
elegant fruit profile.
 
This Rhone-style blend has a rich ruby red color, highlighted with purple edges. 
Rasberry compote and maraschino cherry aromas jump out of the glass. The wine 
is medium-bodied with soft tannins, offering a mouthful of black fruit and rose 
petal. Its weight and balance make it a perfect pairing with anything off the grill.

2 0 1 7 C o t e s  d u  C r o w ’ s

appe l lat ion:   monterey
v in eya rd s :   scheid, griva, cedar lane, ventana, riverbank
bl e nd :   56% grenache, 37% syrah, 7% tempranillo 
s o i l s :   sandy &  shaly loam
c l imat e :   cool  to war m,  reg ion i i  to  i i i
a l c o h o l :   14 .2%
a c i d i t y :   6 . 5  g/l
p h :   3 .42
cooperage :   10  months  in  100% french oak ;  10% new
re ta i l  pr i c e :   $20 .00
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