
     The 2013 vintage is shaping up to be a classic so far. The  

vineyard has successfully navigated its way through bud break 

and flowering and into fruit set. Those are always the most  

anxious times, as any adverse weather while the vines are in 

their vulnerable stages can have a drastic negative impact on the 

harvest.  It is safe to say at this point, things could not have gone 

better. 

     Last year ended with way above normal rainfall in  

November and December. This gave the vines a great foundation 

of water as they entered their dormant state. This was lucky  

indeed, as once the new year came, the rain stopped. Very few 

storms came from January thru April, traditionally our wet 

months. While taxing on our water table, this is an ideal  

combination for the upcoming harvest.  

      It is absolutely amazing to watch how the vines react to the 

environment. The dry soil conditions during the early  

shoot growth and flowering prepared the vines for a  

possible drought like year.  In return, the vines are  

producing very small, dense grapes with thick skins. These are 

the grapes you dream of making wine from. The increased ratio 

of skin to juice is what leads to the production of wine with the 

perfect levels of extraction and fruit. The job of the winemaker 

becomes when to decide enough is enough, as opposed to  

wishing you could get more out of the fruit. This year will see the 

8th vintage harvested from our Estate Vineyard, the perfect age 

of maturity for what looks like a perfect possible season.  

Jason Joyce, Winemaker 

Follow Jason in the  

Chalk Talk Wine Blog  
at www.Calcareous.com/Chalk-Talk-Wine-Blog 

A Note From the Winemaker 

We are excited to announce that Calcareous has partnered with 

Outback Trail Rides to offer unique horseback adventures 

through the vineyards and hills of Paso Robles wine country. 

Rides at Calcareous are offered on Wednesdays and Thursdays 

(other days available by request) and range from 1 to 1.5 hours. 

Riders will receive complimentary wine tasting and have the  

option of a picnic lunch within the beautiful hills of Calcareous 

Vineyards.  

To book a ride contact Outback Trail Rides at:  

www.outbacktrailrides.com or call 805.286.8772 

Recent Accolades! 

2011 Zinfandel - World Wine Competition 

94 points, Gold Medal   

 

2010 Pinot Noir - World Wine Competition 

90 points, Gold Medal  
 

2009 Syrah - San Diego Intl. Wine Competition 

Best of Class, Platinum Medal  

Is Your Wine Cellar Ready For Summer?  
Stock up on Calcareous wines that are perfect for summer BBQ’s, dinner guests and weekend getaways!  

Order 12 or more bottles and receive an extra 10% off your Limelight Discount. 
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2012 Vin Gris of Malbec  $25 

(Red & White Members Only)   

Made from pressing an early pick of our Estate Malbec, this 

rosé is a beautiful salmon pink color. Aromas of fresh 

melon, raspberry and citrus fill the nose. Strawberry  

and cherry fill the palate which is balanced by an elegant 

minerality and refreshing acidity. A simply perfect wine for 

summer.  

 

2010 Paso Robles Cabernet Sauvignon   

$38 

The dark opaque ruby color gives a good indication of the 

level of extraction achieved in this wine. The nose is heavy 

with black cherry and plum. This is followed by a strong 

varietal flavors of dark chocolate, cassis and spice. Full, 

round tannins produce a rich chalky finish. While very  

rewarding to drink now, will easily cellar for up to ten years. 

 

 

2010 Moose $45 

The opaque purple color indicates a full body, fully   

extracted wine. Dark fruit density and richness fill both the 

nose and palate. The mid-palate shows warm baking spice 

and classic Paso Robles Syrah meatiness. The Petit Verdot 

adds plenty of structure to the ripeness revealing a lengthy, 

pleasing finish. 89% Syrah, 11% Petit Verdot.  

 

 

2009 Grenache-Mourvedre $36 

(Reds Only Members) 

The dusty nose contains hints of plum and peppercorn. Mild 

tannins and acidity provide a framework for the flavors of 

cassis and wild mushroom. The mid-palate softens the 

longer the wine is held and tends to develop spicier notes of  

cinnamon and sage. The finish is clean and not overly drawn 

out which makes this wine a wonderful food pairing tool. 

Winedown Wednesdays 

June-September @ 5-7:00 pm every Wednesday 

Join us at Calcareous for Winedown Wednesdays as our 

Tasting Room stays open late! Wine will be available by 

the glass or bottle along with a pizza & wine pairing menu 

showcasing pizza from  our new wood burning pizza oven. 

We will also feature wine specials and live music.  

No reservations necessary.  

Summer Concert Series 

Rock out on top of the world at our Summer Concert  

Series. Guests can indulge in wine by the glass or bottle as 

well as food & wine pairings. Admission $15 per person / 

$10 Limelight Members  

June 29 @ 6-9 pm Featuring  The Guy Budd Band 

July 27 @ 6-9 pm Featuring TBA 

August 31 @ 6-9 pm Featuring Jann Klose Mosaic 

September 21 @ 6-9 pm Featuring Brad Wilson Live 

Members’ Exclusive Vineyard Tour and 

Al Fresco Lunch  

June 22 @ 9:00 am 

Join winemaker, Jason Joyce on a tour of our three  

vineyards: Calcareous, York Mountain and Kate’s.  

Enjoy an Al Fresco lunch in the vineyard following the 

tour. Space is limited so RSVP early. Admission is  

complimentary for Limelight Members. 

Members’ Exclusive Blending Seminar 

August 17 @ 10:00 am 

Come learn the art of blending from winemaker, Jason 

Joyce, and make your own blend. We will enjoy a lunch 

together after all our hard work. Admission is  

complimentary for all Limelight Members, but space is 

limited so reserve your spot today.  

Mark Your Calendars 

Featured Wines 


