
visit  Dolores Street, between Ocean & 7th    call  831.622.7722    web  Caracciolicellars.com

2 0 1 7

BRIX AT HARVEST  23.0 TOTAL ACIDITY  6.7 g/l

PH.  3.52ALCOHOL  12.99%

OAK AGING  11 months, 100% new french 

El Bec

HARVEST DATE  august 28 – september 1

1500 ML CASES  10

CLONES  943, 115, 667 BOTTLE DATE  9.6.18

winemaking

tasting notes

sight:  Deep garnet red.

smell:  Crushed violet and deep red rose with savory eucalyptus 
and underlying earthy tones. Smokey deep, ripe blue fruit showcas-
ing blueberry, blackberry and huckleberry jam notes with hints of 
baking spices and ground black pepper.

taste:  Rich, velvety mouthfeel. Delicious round and soft texture. 
Mid-palate acidity with a very lengthy and deep finish. 

750 ML CASES  78


