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S E A B O L D  C E L L A R S
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 Rhône 
varieties, as seen through a California lens.

B O L D  W I N E  C O .
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.

P A S O  R O B L E S
One of California’s most important and exciting winegrowing regions, “Paso” is 
a complex landscape subdivided into numerous AVAs, The region starts at 
Monterey County’s southern border and is framed by mountain ranges, which 
act as a funnel for chilly Pacific winds. 

V I N E Y A R D S
Homan resides in the central El Pomar District. Winds from the Templeton Gap 
ensure a slower, even ripening season for grapes grown on gently-sloped 
hillsides. Mindy’s is located in the Adelaida District, an area well-known for 
providing structure and backbone.

É L É V A G E
Hand-harvested at night. Upon entering the winery, the grapes are hand-sorted 
and then destemmed. For the Cabernet Sauvignon, a 6-day cold soak is followed 
by a native yeast fermentation in stainless steel. The Malbec and Petit Verdot 
came off the vine on the same day and we decided on a native co-ferment path. 
Post-fermentation, several of the lots were allowed a 30 to 45-day extended 
maceration while undergoing malo, refining the tannins. After aging for 15 
months in mostly neutral barriques, the wines were racked and blended, and 
then bottled unfined and unfiltered.

T A S T I N G  N O T E S
Homan yields a very red-fruited expression of Cabernet, Mindy’s tends to bring 
blue and black fruits to a blend, and the two sites complement each other well. 
Red currants, blue plums, black cherries, granite, and a light touch of refreshing 
mintiness are supported by firm-yet-smooth tannins.

V I N E Y A R D S
Homan, Mindy’s

R E G I O N
Paso Robles AVA

San Luis Obispo County

S O I L
Sand and clay layered
over calcareous shale

F A R M I N G
Sustainable, Organic Year 2

5-15+ years vine age

V A R I E T A L
86% Cabernet Sauvignon

9% Malbec, 5% Petit Verdot

F E R M E N T A T I O N
Native yeast fermentation

in open-top stainless 

A G I N G
Aged 15 months on fine lees

in new (15%) and neutral barrique

N U M B E R S
13.8
3.71

1523

abv
pH

Cases Produced

6.5
45

TA
SO2


