
DESCRIPTION

Our Full Boar Red is a Grenache blend that harmonizes the
luscious flavors of black cherry cola and blackberry with the
velvety embrace of cocoa powder. Let the alluring undertones of
sweet leafy tobacco and exotic hint of cardamom trasnport you
to a place of sensory bliss. This wine promises a symphony of
flavors that dance across the palate, weaving a tapestry of
complexity and indulgence.

NV FULL BOAR RED 22

FOOD PAIRING

A great wine to pair with garlic and herb braised short ribs,
pappardelle beef ragout, ratatouille and grilled steak with
chimichurri.

WINEMAKER NOTES

20% new American oak, 25% 2nd fill American oak. 18 months
barrel aged.

VARIETY 42% Grenache, 25% Barbera, 18% Petit Syrah, 
15% Zinfandel

VINEYARD Paso Robles

OPTIMAL DATE Now-2032

RETAIL PRICE $30.00

ALCOHOL 14.3%
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