
P.O.  BOX 3260, PASO ROBLES, CA  93447   P: 805 238 6979    WWW.HOPEFAMILYWINES.COM 

H A R V E S T   N O T E S

The 2022 growing season was slightly warmer than average. While generally mild in spring with few frost events, the 
summer months were mild with unusually long heat events lasting five to seven days. Veraison was fairly mild and 
berries quickly matured. Early September saw very warm temperatures for an extended period. This rapidly increased 
brix and grapes were harvested about a week earlier than normal.

V I N E Y A R D   N O T E S

We took full advantage of what the Paso Robles AVA has to offer for this Red Blend. We sourced from seven of the 
eleven districts in the AVA. The diversity of microclimates helps make for a great blend. The three most-sourced 
districts were the Estrella district with elevations from 900 feet to 1100 feet and loamy, ancient riverbed soils. The 
Geneseo district at 1000 feet to 1100 feet and loamy to clay loam soils with great calcareous integration. And the 
Creston district at 1100 feet with gravely soils with well-integrated, water-worn calcareous deposits.

W I N E M A K I N G   N O T E S
After harvest, vineyard lots were fermented individually in stainless-steel tanks for 14 to 20 days. Carefully managed 
pump overs and extended macerations enhanced the extraction of color and tannin. The varietals were aged 
separately for 9 months in French oak barrels, of which 25% were a mix of once and twice used. In the Summer of 
2023, the Cabernet lots, already earmarked for the 2022 Treana Red, were tasted by the winemaking team to further 
select and remove individual barrels that display exceptional quality and character for the Reserve program. The initial 
blend was assembled in July of 2023 and barrel-aged an additional 12 months in 100% new French oak. The wine was 
racked only twice during its cellar life, with the final racking occurring just prior to filtering and bottling.

T A S T I N G   N O T E S
The 2022 Treana Red Reserve possess a lush purple hue that captivates. Aromas of violets, cassis and nuances of 
fresh leather and tobacco set the stage for what is next. On the palate, layered and expansive flavors of dark brooding 
fruit, vanilla bean and hints of fresh brewed coffee. Balanced richness extends into a broad, chewy finish with well-
integrated tannins.

T E C H N I C A L   N O T E S
VARIETAL(S): 80% Cabernet Sauvignon, 14% Syrah, 1% Merlot, 1% Petit Verdot, 1% Petite Sirah
AVA: Paso Robles  

HARVEST DATE: 9/8, 9/15-9/16, 10/7, 10/10, 10/15, 10/19, and 10/28/22 

OAK PROGRAM: 9 months in 25% 1-2x FO, 12 months in 100% new FO 

TIME IN OAK: 21 Months  

ALCOHOL: 15.00% 

TOTAL ACIDITY: 0.60 tartaric/100mL
pH: 3.73

2022 TREANA RED RESERVE
Treana is rooted in the Hope family’s Paso Robles heritage, dat ing back to the inaugural v intage of 
1996. Treana’s tr io of natural elements —the soi l of the vineyards, the warm sun that nurtures, and 

the cooling Pacific breeze—creates the perfect balance for our flagship wine. This l imited small -
batch release, featuring the orig inal labe l artwork, has been assembled from our best v ineyard 

blocks with extreme focus and extended barrel aging. We are proud of al l that Treana has 
achieved, but even more so of what our home, Paso Robles, has become on the g lobal stage. 
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