Austin Z[ope

2023 ESTATE GRACIANO

Austin Hope is in constant motion and a lifelong learner. He continually pushes his team to explore and
experiment with new varietals, new techniques and concepts that will ultimately improve the quality of his
wines for everyone to enjoy. When a particular trial or experiment exceeds expectations, Austin is able to
share it with the Cellar Club. These small production wines are truly the result of his lifelong passion and

HARVEST NOTES

The 2023 growing season was cooler and wetter than recent years. Near-record rainfall filled soil profiles while a cooler
spring and summer facilitated good vine growth but slowed berry and cluster development. The result was a later harvest.
Fortunately, the autumn weather was warm and consistent, which helped to fully mature berries. The result was a balanced
crop with ripe fruit, high tannins and anthocyanins, all indicators of high quality.

Planted in 2012 as Mourvedre, we realized as the plants grew and the first crop matured, that this was not Mourvédre. After
testing the plant material, it was identified as Graciano, a Spanish varietal grown mainly in the Rioja region. Leaning in, we
decided to keep our new-found varietal. Since then, we have planted two more blocks of Graciano as it thrives on our estate
vineyard. This is our true “happy accident” of a grape variety.

WINEMAKING NOTES

Our Graciano was hand-picked and fermented in five-ton open-top tanks. After daily pump-overs for 10 days to extract color
and tannin, each lot was tasted and analyzed for tannin structure to determine the length of extended maceration. The wines
remained on their skins for an additional 10-15 days before being barreled down as separate lots into 75% twice-used
French oak barrels and 25% Neutral, where it aged for 7 months. After blending in June 2024, the wine was aged for an
additional 15 months in 100% once-used French oak. It was racked just before bottling in August 2025 to capture freshness
and balance. Just prior to bottling in January of 2022, the wine was racked for its second and final time.

TASTING NOTES

The 2023 Estate Graciano opens with aromatics of ripe dark fruits, layered with vibrant notes of fresh blueberry and acai,
accented by a subtle touch of tobacco that adds depth. The palate is richly textured, showcasing fresh blackberry and
concentrated dark fruit flavors blending seamlessly with savory hints of sage and herbaceous undertones. Bold and
luxurious, this expression of Graciano delivers impressive depth and intensity while remaining polished and balanced.

TECHNICAL NOTES

VARIETAL(S): 100% Graciano

AVA: Hope Family Estate Vineyard - Paso Robles Templeton Gap District

HARVEST DATE: 10/31/2023

OAK PROGRAM: 7 Months in 75% 2x Used French Oak & 25% Neutral Oak followed by 15 Months in 100% 1x Used
French Oak

TIME IN OAK: 22 Months

ALCOHOL: 15.00%

pH: 3.57

TOTAL ACIDITY: 0.59 g tartaric/100mL

DRINKING WINDOW: 2026 - 2036
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