
Tempranillo 2017 
California 

Harvest View wines represent the art of wine blending.  We combine wines from different areas, 
different varietals, and skills & techniques from different winemakers. We strive for gentle blends, light 
touch to polish each wine.  In this creative way, Harvest View creates unique gems.   
This Tempranillo is the collaborative result of 4 winemakers, 2 vineyards,1 wine lovers idea, and time. 
Tempranillo is normally grown in hot climates like Spain.  We sourced from 2 vineyards in 2017. 
50% of this wine is Tempranillo from Yolo County,  Winemaker Nicole Salengo produced her 
Tempranillo in a lighter style, avoiding unbalanced high alcohol wines prevalent in hotter climates. Her 
wines show finesse and balance 
50% came from a vineyard and winemaker in El Dorado County.  Their Tempranillo was made in a nice 
fruity style. aged in once used oak and neutral oak. Wine is unfined and unfiltered. 
The final wine is 100% Tempranillo.  Blended together, the two wines gained complexity and depth.  
We blended & bottled at Mietz Cellars. Alexa Mietz has become an important part of the Harvest View 
wine program.  Blending the same varietal with “itself” is a lot of fun, as one can quickly see the new 
wine come together. In the winery, we played with different percentages of each Tempranillo, and 
agreed 50/50 was perfect! Slight use of additional oak helped deepen the cocoa finish..  

Harvest
View

Production: 200 cases 
Cooperage:  100% neutral barrels 
Release: Fall 2020 
Retail Price: $45 
Cooperage: Once used French oak for 2 
years. Storage in totes prior to blending. 
50/50 Yolo/ El Dorado Tempranillo 
Final Winemaking Team: Nicole 
Salengo, Alexa Mietz, Rick Davis,  
Bryan Cooper 

Small Production, Hand CraftedWines

harvestviewwine.com 707-996-1230


