BOLD WINE CQ.

GRENACHE

LINDEN RIDGE Lob!

VINEYARDS
Linden Ridge

REGION
Lodi AVA
San Joaquin County

SOIL
Redding Gravelly Clay Loam

FARMING
Certified Sustainable

15+ years vine age

VARIETAL
100% Grenache

FERMENTATION
Whole cluster (100%), native yeast

in 2-ton stainless steel lagar

AGING
Aged 18 months on

fine lees in neutral barrique

NUMBERS
TA 64 abv 137
S02 55 pH 368

Cases Produced 193

BOLD WINE CO.

GRENACHE / LINDEN RIDGE / 2018

SEABOLD CELLARS

Seabold Cellars was established in the Monterey Bay region because we
believe that cool-climate organic and sustainable vineyards produce balanced
wines that showcase their origin more than their winemaking. Our approach is
as hands-off as possible, respecting traditional techniques and practices
without being beholden to them. We produce small-lot, site-specific

Burgundy and Rhone varieties, as seen through a California lens

BOLD WINE CO.

Every year we work with new vineyards and varieties for Seabold Cellars;
those first few vintages, the new wines that we find promising are released
under the BOLD Wine Co. label.

LODI

With a grapegrowing history dating back to the 1850s, Lodiis home to many
of California's oldest vineyards. A Mediterranean climate with warm days and
cool nights, much of the AVA has sandy, well-drained soils. Lodi Rules is one
of the most comprehensive and forward-thinking sustainability programs in
the world of wine.

LINDEN RIDGE
Planted and managed by Markus Bokisch, a tireless devotee of native
Spanish grape varieties, Linden Ridge sits in the southeastern portion of the

Lodi AVA as it moves towards the Sierra Foothills.

ELEVAGE

Hand-harvested at night. Upon entering the winery, the grapes are
hand-sorted, whole cluster into a 2-ton stainless steel lagar and
foot-stomped. A native yeast fermentation took place, and the grapes were
pressed off after 20 days and pressed off into neutral barrique. After 18

months, the wine was racked and bottled unfined and unfiltered.

TASTING NOTES
Fresh strawberry, kirsch, blueberry skins, cured ham, green olive, rosemary,

roasted pistashios, lemon thyme



