
Winter 2025 

L E T  T H E  S O I L  S P E A K

— Proprietor, Dana Brown

Holiday Gifting

Simplify your holiday gifting this year by shopping our thoughtfully curated
selection of signature wine sets. Each set is beautifully packaged with an optional
personalized note to your loved one. Simply scan the QR code to browse the
selection of our most cherished varietals or build your own set.

 

Another Top-Scoring Year 
We’re beyond grateful to celebrate an incredible year of award-winning
wines shared with you in 2025. Your member exclusive access means

you’re the first to enjoy our most coveted selections — and we couldn’t
be more thrilled to raise a glass with you to these accolades!

As the holiday season approaches I want to thank you, our loyal members, for making this
year one of  our best yet! Your continued support and love of  our wines is what makes this
community special. Together we’ve shared another year of  incredible award-winning wines,
great stories, and unforgettable moments. As we look ahead to 2026, there is so much
more to celebrate. 

Next Year Marks Our 25  Anniversary th

It’s hard to believe that it’s been nearly a quarter of  a century since we planted our first
vines. As we prepare for this milestone we’re planning a year full of  celebrations, special
releases, and events to honor the journey we’ve taken together. 
Tasting Room Refresh Coming Soon!
In the spirit of growth and gratitude we are also giving our tasting room a fresh new look.
Our goal is to elevate your experience in the tasting room to be even more comfortable
and memorable, while keeping the charm and warmth of casual elegance.

We can’t wait to share this new experience with you in early 2026. 
As we wrap up this year I raise my glass to all of you – for your friendship, your
enthusiasm, and for being such an important part of our story. Wishing you and your
loved ones a joyful Calcareous filled holiday season. 

 

Year in Review 



Harvest 2025 Highlights

 

The 2025 harvest was truly exceptional. Cooler
temperatures paired with dry conditions—an unusual
combination—helped maintain balanced sugar levels and
produced fruit with rich color, intensity, and outstanding
structure. We brought in approximately 170 tons of grapes,
including an impressive yield of Cabernet Sauvignon, giving
us exciting opportunities for blending. High tannin levels in
this vintage mean these wines will spend more time in oak
and will age beautifully in the bottle, promising depth and
complexity for years to come.

2024 Estate Chardonnay
Displays subte golden hues,  with
aromatic hints of bosc pear and
mandarin orange. Smooth on the
upfront palate with peach and mango
flavors that mingle with a touch of
new French oak. Concrete egg aging
shows in the clean yet soft  acidity,
creating a complex & exquisite finish.
This wine is built for the perfect
harvest lunch – a charcuterie board
with cheese, bread, fruit and cured
meats. Drink now and for the next 3-
5 years.
Retail: $42.00 
Limestone: $35.70
Connoisseur: $33.60
Sommelier: $31.50

2023 Devil’s Canyon
Syrah
Wine Spectator - 93 points
The aromas of pepper-cured meat
and dark chocolate suggest a dark
and brooding style, yet this offers a
sense of refinement, with polished
tannins and rich flavors of roasted
strawberry and plum that linger
nicely. Hints of thyme fold in on the
finish. Drink now through 2038.
720 cases made. - Aaron Romano
Retail: $75.00 
Limestone: $63.75 
Connoisseur: $60.00
Sommelier: $56.25

2023 York Mountain
Cabernet Sauvignon
Exhibits an opaque crimson color
along with youthful aromas of cassis
and red licorice that demonstrate
beautiful extraction. The palate is
packed with blackberry and currant
puree framed by a serious cast iron
core, showing obvious depth for the
cellar. Late hints of tobacco and
apple wood mingle on the finish of
this bottling that will gracefully
develop in complexity for 15+ years.
Retail: $65.00 
Limestone: $55.25 
Connoisseur: $52.00 
Sommelier: $48.75

2023 Lloyd
28% Merlot, 24%Cabernet Franc, 22%
Malbec, 14% Cabernet Sauvignon, 4%
Petit Verdot 
Reveals A beautiful shade of deep
ruby red in the glass that combines
with aromas of fresh plum, wet
stone, and hints of thyme. Upfront
vibrant bramble berry and black
cherry combine with earthy textures
to produce a beautifully complex
mid palate. A highly refined and
elegant tannic structure accentuates a
refreshing core acidity that will
allow this cellar star to age
beautifully for the next 15-18 years. 
Retail: $70.00 
Limestone: $59.50 
Connoisseur: $56.00 
Sommelier: $52.50

Happy Holidays from Calcareous
We can’t wait to celebrate the season with you at our Annual Holiday Pick-Up Party on

December 7th. Join us for an unforgettable afternoon filled with festive live music,
delicious food, and the first taste of our Winter wine release—the perfect way to toast

the holidays together!
As a token of our gratitude, keep an eye out for an exclusive holiday gift shipping to you

in mid-December. Thank you for your continued support and loyalty—it means the
world to us!

This December, we’re proud to partner with the Toy Bank of Paso Robles to make
Christmas morning brighter for local families. Bring an unwrapped gift to the tasting

room and enjoy 5% off all wine purchases. Cheers to a season of giving and great wine!


