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Ingredients list:
12 square wonton wrappers
Vegetable spay
¼ cup mayonnaise
1 tablespoon of  Sriracha
1 avocado, peeled and pitted
½ jalapeno pepper, seeded and finely 
diced

R E C I P E  B Y  L E S L I E  D A B N E Y  |  T H E  V I N E Y A R D  M O M  L I V I N G

T U NA  TA RTA R E
with Avocado inside crispy Wonton Cups

S T E P  1
Preheat the oven to 375 degrees. Lightly spray each cup of a muffin tin with cooking spray. Gently press wonton 
wrappers into each cup so that the wrapper takes its shape. Lightly spray the wontons wrappers with the veggie spray 
and bake for 8-10 minutes or until brown and crispy.

S T E P  2
While the wonton wrappers are in the oven, combine the mayonnaise and sriracha in a small bowl. Cover and 
refrigerate until ready to serve.

S T E P  3
In a medium bowl, mash the avocado with a fork. Stir in jalapenos, red onion, lime juice, salt and pepper. Mix well 
to combine.

S T E P  4
Chop the tuna into small pieces cutting against the grain. Add soy sauce and toasted sesame seeds and stir to 
combine.

S T E P  5  -  A S S E M B L E
Once the wonton wrapper has completely cooled, place a teaspoon of avocado mixture in each cup. Top with a 
teaspoon of the tuna mixture. Add a small dollop of sriracha mayo over the tuna and garnish with 2 green scallion 
slices. Enjoy!
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¼ cup red onion, finely diced
1 tablespoon lime juice
¼ teaspoon salt
⅛ teaspoon pepper
7 ounces of  sushi grade tuna, finely chopped
1 tablespoon soy sauce
1 teaspoon sesame seeds, toasted

Garnishes: 
Scallions 



wine club key

2024 Reserve Sparkling Sauvignon Blanc 

2025 Reserve Sauvignon Blanc

2025 Reserve Cabernet Franc Blanc

2025 Reserve Albariño

2025 Reserve Rosé of  Petite Sirah

2024 Reserve Chardonnay

2023 Reserve Stampmaker’s GSM

2024 Reserve Pinot Noir 

2023 Reserve Merlot

2023 Estate Cabernet Franc

2018 Reserve Cabernet Sauvignon

2020 Clone 7 Cabernet Sauvignon

2023 Reserve Mother Vine Cabernet Sauvignon

2023 Reserve Captain Joe’s Petite Sirah
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R E S E R V E

T A S T I N G  N O T E
Crafted in the traditional méthode 
champenoise, this dry Sparkling Sauvignon 
Blanc opens with bright citrus, green apple, 
and delicate white blossom. Lively acidity 
and f ine, persistent bubbles carry through to 
a crisp, mineral-driven f inish with refreshing 
precision.

V I N E Y A R D
These Sauvignon Blanc grapes are estate-
grown from Lemmons Vineyard, the 
northernmost site in the acclaimed Crane 
Ridge micro-region. Positioned on a north-
facing slope, this vineyard benefits from 
steady coastal breezes and a thick morning 
fog, creating ideal conditions for slow, even 
ripening and exceptional f lavor development.

V I N T A G E
Smaller yields across the Valley made for 
a high-quality vintage with incredible 
concentration. A wet 2023 and spring rains 
in 2024 led to fewer, smaller berries, packing 
in more f lavor and structure. Some heat 
spikes in September kept us on our toes, but 
we navigated them smoothly to preserve 
balance. While the crop was lighter, the 
result is bold, intensely f lavored wines that 
are built to shine.

2024
SPARKLING SAUVIGNON BLANC

l i v ermore valle y

a lc .  12.6%   |   ta  7.6  |   p h 3.28   |   rs  15.7 g/L   |   c as e s  621

B L E N D
100% Sauvignon Blanc

A G I N G
12 Months On Tirage

Tirage is refers to how long the wine ages in the 
bottle on the yeast after the bubbles are created. This 
is a key step in the traditional method used for many 
high-quality sparkling wines. That time gives it finer 

bubbles, a creamier texture, and more complexity.

PA I R I N G
Fresh Oysters
with mignonette

Fried Chicken
with lemon aioli
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R E S E R V E

T A S T I N G  N O T E
This vintage opens with bright layers of 
tropical guava, honeysuckle, and juicy peach. 
On the palate, lively lemon zest and a subtle 
hint of jalapeño bring freshness and lift. Crisp, 
expressive, and unmistakably Livermore, this 
wine captures the vibrant character of our 
region’s signature white grape — a classic 
with energy in every glass. 

V I N E Y A R D
A majority of the fruit comes from Lemmons 
Vineyard (64%), the northernmost site in the 
Crane Ridge micro-region, where a north-
facing slope, coastal breezes, and morning 
fog encourage slow, even ripening. The 
remaining 34% comes from Triska Vineyard, 
the coolest site in Crane Ridge, where fog and 
steady winds create a Loire-like microclimate 
ideal for Sauvignon Blanc.

V I N T A G E
The 2025 vintage brought cooler conditions 
across the growing season, with temperatures 
never climbing above 100°F. Moderate 
weather allowed the fruit to ripen steadily, 
delivering balanced f lavors and improved 
yields compared to the previous vintage, 
returning vineyards to more typical tonnage 
levels. A brief period of wet weather arrived 
during harvest, but most of the fruit was 
brought in ahead of the rain, preserving 
excellent quality. The year also marked 
an exciting step forward in the vineyard, 
with new Pinot Noir plantings and a 
portion of Syrah grafted over to Grenache 
and Mourvèdre, continuing the evolution 
of the estate’s Rhône-inspired plantings.

2025
SAUVIGNON BLANC

l i v ermore valle y

a lc .  13.3%   |   ta  5.9   |   p h 3.21   |    rs  1.1   | c as e s  429

B L E N D
100% Sauvignon Blanc

A G I N G
3 Months

89% Stainless Steel
11% Neutral Oak Barrels

PA I R I N G
Ceviche 

with Lime, Jalapeño, and Cilantro

Mango and Avocado Summer Rolls
with Chili-Lime Dipping Sauce
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R E S E R V E

T A S T I N G  N O T E
Bright aromas of tropical mango, juicy peach, 
and fresh kiwi draw you in. On the palate, a 
luxurious texture and vibrant acidity lead to a 
zesty lemon-lime citrus f inish. We invite you 
to explore a new dimension of Concannon 
winemaking with this innovative estate wine.  

V I N E Y A R D
The grapes are estate-grown from Lemmons 
Vineyard, the northernmost site in the 
acclaimed Crane Ridge micro-region. 
Positioned on a north-facing slope, this 
vineyard benefits from steady coastal 
breezes and a thick morning fog, creating 
ideal conditions for slow, even ripening and 
exceptional f lavor development.

V I N T A G E
The 2025 vintage brought cooler conditions 
across the growing season, with temperatures 
never climbing above 100°F. Moderate 
weather allowed the fruit to ripen steadily, 
delivering balanced f lavors and improved 
yields compared to the previous vintage, 
returning vineyards to more typical tonnage 
levels. A brief period of wet weather arrived 
during harvest, but most of the fruit was 
brought in ahead of the rain, preserving 
excellent quality. The year also marked 
an exciting step forward in the vineyard, 
with new Pinot Noir plantings and a 
portion of Syrah grafted over to Grenache 
and Mourvèdre, continuing the evolution 
of the estate’s Rhône-inspired plantings.

2025
CABERNET FRANC BLANC

l i v ermore valle y

a lc .  13.5%   |   ta  6.6   |   p h 3.03   |    rs  2.7   | c as e s  391

B L E N D
100% Cabernet Franc

A G I N G
3 Months

Stainless Steel

PA I R I N G
Thai Basil Chicken

with Lemongrass and Peppers

Grilled Peach and Burrata Salad 
with Arugula & Lemon-Honey Vinaigrette
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R E S E R V E

T A S T I N G  N O T E
This Albariño shines with zesty lemon-lime 
and ripe stone fruit f lavors, lifted by crisp 
mineral edges. Its lively acidity and delicate 
f loral notes make it a versatile pairing—from 
fresh oysters to a relaxed afternoon on the 
patio with friends, or simply enjoyed on its 
own. 

V I N E Y A R D
Sourced from Bin Huong Vineyard near 
Ruby Hill in Livermore Valley, this site sits at 
approximately 900 feet elevation. The higher 
elevation and well-drained soils create ideal 
conditions for Albariño, allowing the fruit to 
develop bright aromatics and natural acidity 
while preserving the fresh character of the 
varietal. 

V I N T A G E
The 2025 vintage brought cooler conditions 
across the growing season, with temperatures 
never climbing above 100°F. Moderate 
weather allowed the fruit to ripen steadily, 
delivering balanced f lavors and improved 
yields compared to the previous vintage, 
returning vineyards to more typical tonnage 
levels. A brief period of wet weather arrived 
during harvest, but most of the fruit was 
brought in ahead of the rain, preserving 
excellent quality. The year also marked 
an exciting step forward in the vineyard, 
with new Pinot Noir plantings and a 
portion of Syrah grafted over to Grenache 
and Mourvèdre, continuing the evolution 
of the estate’s Rhône-inspired plantings.

2025
ALBARIÑO

l i v ermore valle y

a lc .  13.5%   |   ta  7.0   |   p h 3.26  |    rs  1.3   | c as e s  529

B L E N D
100% Albariño

A G I N G
3 Months

Stainless Steel

PA I R I N G
Arugula Salad 

with citrus vinaigrette

Grilled Shrimp
with garlic and olive oil
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R E S E R V E

T A S T I N G  N O T E
Crafted in a classic dry style from gently 
pressed estate Petite Sirah, this vibrant 
rosé opens with fresh strawberry and juicy 
watermelon, lifted by crisp notes of cucumber 
and Meyer lemon. Bright acidity keeps the 
palate lively and balanced, f inishing clean 
and refreshing — an easy, polished wine that 
feels just as right on a sunny afternoon as it 
does alongside a relaxed dinner at home. 

V I N E Y A R D
Hand harvested from Block 4, planted in 
2003 just beside the historic Ellen Rowe 
Victorian House. The fruit was taken directly 
to press, then fermented and aged in stainless 
steel to preserve freshness and vibrant fruit 
character.

V I N T A G E
The 2025 vintage brought cooler conditions 
across the growing season, with temperatures 
never climbing above 100°F. Moderate 
weather allowed the fruit to ripen steadily, 
delivering balanced f lavors and improved 
yields compared to the previous vintage, 
returning vineyards to more typical tonnage 
levels. A brief period of wet weather arrived 
during harvest, but most of the fruit was 
brought in ahead of the rain, preserving 
excellent quality. The year also marked 
an exciting step forward in the vineyard, 
with new Pinot Noir plantings and a 
portion of Syrah grafted over to Grenache 
and Mourvèdre, continuing the evolution 
of the estate’s Rhône-inspired plantings.

2025
ROSÉ OF PETITE SIRAH

l i v ermore valle y

a lc .  13.5%   |   ta  6.4   |   p h 3.06   |    rs  1.7   | c as e s  197

B L E N D
100% Petite Sirah

A G I N G
6 Months

Stainless Steel

PA I R I N G
Seared Ahi Tuna

with Sesame and Citrus Ponzu

Heirloom Tomato & Burrata Salad
with Basil and Lemon Drizzle
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R E S E R V E

T A S T I N G  N O T E
A bouquet of honey blossom and caramel 
apple teases the senses, offering a preview of 
the wine’s sumptuous palate. Vibrant fruit 
and f loral nuances evolve into deeper layers 
of honeycomb and stone fruit that glide across 
the palate. Subtle notes of citrus buttercream 
and guava add complexity, leading to a long-
lasting f inish.

V I N E Y A R D
Just north of the Arroyo Mocho Creek, our 
Big Rock Creek Vineyard boasts two blocks 
with an east-west orientation. At this site, 
the vines are VSP trellised (Vertical Shoot 
Position) to ensure uniform sun exposure, 
promoting even ripening. The vineyard 
derives its name from the substantial rocks 
deposited by this ancient tributary. The 
terroir in this area is distinctive, featuring 
elevated water-retaining gravel and clay 
soil, making it particularly well-suited for 
cultivating Chardonnay.

V I N T A G E
Smaller yields across the Valley made for 
a high-quality vintage with incredible 
concentration. A wet 2023 and spring rains in 
2024 led to fewer, smaller berries, packing in 
more f lavor and structure. Some heat spikes 
in September kept us on our toes, but we 
navigated them smoothly to preserve balance. 
While the crop was lighter, the result is bold, 
intensely f lavored wines that are built to shine.

2024
CHARDONNAY

l i v ermore valle y

a lc .  14.1%   |   ta  6.2   |   p h 3.41   |   c as e s  420 

B L E N D
100% Chardonnay

A G I N G
7 Months

French Oak Barrels 

PA I R I N G
Honey-Glazed Pork Tenderloin with 

Apple Compote

Lemon-Herb Grilled Vegetable Skewers

A C C O L A D E
Best of  Class

2026 San Francisco Chronicle Wine Competition

92 Points
Cristaldi & Co
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R E S E R V E

T A S T I N G  N O T E
A delicate Rhône-style blend with bright 
notes of red cherry and strawberry mingled 
with graham cracker and cinnamon toast. 
These f lavors continue to unfold on the palate 
with a hint of herb and black pepper spice, 
leading to a smooth f inish with integrated 
tannins and oak. 

V I N E Y A R D
The Grenache for this GSM is grown at the 
Carter Vineyard located behind the winery. 
The Syrah block is next to the winery crush 
pad and the Mourvèdre is grown just across 
Tesla Road in our Ranch Creek Vineyard.

V I N T A G E
The vintage was marked by abundant rains 
that nourished the soils before a cooler spring 
and summer created a long growing season. 
The grapes matured at a slow and steady pace, 
until many varietals ripened simultaneously, 
prompting a compressed harvest that kicked 
off on September 13th, the latest start we’ve 
seen since 2011. One of the f inest vintages in 
years, 2023 yielded superb fruit with great f 
lavors along with concentrated and balanced 
acids at lower sugar levels.

2023
STAMPMAKER’S GSM

l i v ermore valle y

a lc .  13.9%   |   ta  6.0   |   p h 3.68   |   c as e s  442

B L E N D
42% Grenache

37% Syrah
21% Mourvèdre

A G I N G
16 Months

French Oak Barrels

PA I R I N G
Grilled Herb-Crusted Lamb Chops 

with Strawberry-Balsamic Glaze

Grilled Portobello Mushrooms   

A C C O L A D E
94 Points

Cristaldi & Co.
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R E S E R V E

T A S T I N G  N O T E
Inspired by Captain Joe Concannon’s 
belief that Pinot Noir should feel like “a 
rose petal in my glass,” this wine ref lects 
grace and expression. Handpicked and 
estate-grown, then aged in premium 
French oak barrels, it is silky and 
balanced, made for moments shared 
around the table with family and friends. 

V I N E Y A R D
This Pinot Noir comes from Annie’s 
Vineyard, a hillside site at 600 feet in 
the Livermore Valley foothills. Cool 
mornings, abundant sunshine, and 
natural afternoon shade create ideal 
conditions for balanced, expressive fruit 
in well-drained sandy loam soils. 

V I N T A G E
Smaller yields across the Valley made for 
a high-quality vintage with incredible 
concentration. A wet 2023 and spring 
rains in 2024 led to fewer, smaller berries, 
packing in more f lavor and structure. 
Some heat spikes in September kept us on 
our toes, but we navigated them smoothly 
to preserve balance. While the crop 
was lighter, the result is bold, intensely 
f lavored wines that are built to shine.

2024
PINOT NOIR

l i v ermore valle y

a lc .  13.6%   |   ta  6.0   |   p h 3.53   |   c as e s  410 

B L E N D
100% Pinot Noir

Pommard & Dijon Clone

A G I N G
8 Months

French Oak Barrels

PA I R I N G
Wild Mushroom Risotto  

Herb-Crusted Pork Tenderloin with 
Roasted Root Vegetables

A C C O L A D E
91 Points

Wine Enthusiast
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R E S E R V E

T A S T I N G  N O T E
This Merlot is all about balance and depth. 
Aromas of ripe plum, black cherry, and baking 
spice rise from the glass, leading into a smooth 
palate layered with raspberry and soft mocha. 
Gentle tannins give it just enough structure, and a 
hint of cocoa and toasted oak carries through the 
f inish. Easy to enjoy, easy to share, and built for 
the table.

V I N E Y A R D S
The Merlot is sourced from Block 17 along the 
southern bank of Arroyo Mocho Creek, where 
gravelly, well-drained soils have long drawn 
comparisons to the Médoc in Bordeaux. That 
natural structure translates beautifully into the 
wine, bringing polish, balance, and a timeless 
sense of restraint. The Cabernet Sauvignon comes 
from Block 7, planted to our historic Clone 7. This 
is the very site where Jim Concannon established 
the f irst Concannon Clone 7 vines between 1970 
and 1974. Deep gravel soils encourage low to 
moderate vine vigor, producing fruit with richness 
and concentration. Excellent drainage supports 
deep root systems, while cool evening breezes 
from the San Francisco Bay help preserve balance 
and freshness throughout the growing season.

V I N T A G E
The vintage began with generous winter rains that 
replenished the soils, followed by a cooler spring 
and summer that extended the growing season. 
The long, steady ripening allowed the fruit to 
develop excellent f lavor while maintaining natural 
balance and freshness. 2023 delivered beautifully 
structured fruit with vibrant character, balanced 
acidity, and moderate sugar levels, making it one 
of the most memorable vintages in recent years.

2023
MERLOT

l i v ermore valle y

a lc .  14.2%   |   ta  6.2   |   p h 3.59   |   c as e s  471

B L E N D
90% Merlot and 10% Cabernet Sauvignon

A G I N G
17 Months

French Oak Barrels

PA I R I N G
Grilled Tri-Tip with Rosemary

side of  Roasted Potatoes & Garlic Butter

Bacon and Caramelized Onion Flatbread

A C C O L A D E
92 Points & Hidden Gem

Wine Enthusiast

Gold Medal
2026 San Francisco Chronicle Wine Competition
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E S T A T E

T A S T I N G  N O T E
Bright aromatics meet layered fruit in 
this beautifully balanced Estate Cabernet 
Franc. Notes of juniper, perfumed f lorals, 
and ripe blueberry lead into a bramble-
driven palate of strawberry, blackberry, 
and subtle herbal tones. Refined tannins 
and balanced structure carry through to 
a smooth, lingering f inish that feels both 
fresh and quietly complex.   

V I N E Y A R D
Fruit for this vintage was sourced from 
two sites: a large majority from Block 15, 
a 4.5-acre Estate block planted in 2017 
to Cabernet Franc Clones 11 and 12 and 
now in prime production, and Lemmons 
Vineyard on Crane Ridge, a north-facing 
site inf luenced by morning fog, daily 
Pacif ic winds, and gravelly loam soils 
shaped by the Greenville Fault.

V I N T A G E
The vintage was marked by abundant 
rains that nourished the soils before a 
cooler spring and summer created a long 
growing season. The grapes matured at a 
slow and steady pace, until many varietals 
ripened simultaneously, prompting a 
compressed harvest that kicked off on 
September 13th, the latest start we’ve 
seen since 2011. One of the f inest vintages 
in years, 2023 yielded superb fruit with 
great f lavors along with concentrated and 
balanced acids at lower sugar levels.

2023
CABERNET FRANC

l i v ermore valle y

a lc .  14.4%   |   ta  6.2  |   p h 3.53   |   c as e s  471

B L E N D
100% Cabernet Franc

A G I N G
20 Months

French Oak Barrels

PA I R I N G
Lamb Meatballs

with Parsley and Garlic and Roasted Carrots

Grilled Eggplant
with Olive Oil and Fresh Herbs and Arugula Salad

A C C O L A D E
94 Points

Cristaldi & Co.
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R E S E R V E

T A S T I N G  N O T E
This Cabernet kicks off with strong dark 
fruit. Indulgent aromas of raspberry and 
nutmeg with a hint of cedar. Jammy f lavors of 
blackberry and cherry intermingle with notes 
of mocha, caramel and a touch of licorice. 
A long, lingering f inish makes for a smooth 
drinking Cabernet.

V I N E Y A R D
A blend of Estate vineyard blocks including 
Block 2, and Chavez Vineyard located in 
South Livermore off Vineyard Ave. The Petit 
Verdot comes from our Block 17 located off 
Concannon Blvd along Arroyo Mocho Creek.

V I N T A G E
Seasonable warm temperatures and cool 
nights led to a long growing season for 2018. 
The Livermore Valley did not see any late 
rains which allowed our winemaking team 
to let the fruit hang and mature slowly. This 
produced beautifully ripe fruit with intense 
rich f lavor concentration. 2018 is sure to be a
vintage to remember.

2018
CABERNET SAUVIGNON

l i v ermore valle y

a lc .  14.5%   |   ta  6.1   |   p h 3.66   |   c as e s  1075

B L E N D
92% Cabernet Sauvignon

8% Petit Verdot

A G I N G
20 Months

French Oak & American Oak

PA I R I N G
Grilled Ribeye with Mushrooms, Caramel-

ized Onions, and Blue Cheese

Baked Ratatouille with Goat Cheese

A C C O L A D E
Platinum, 94 Points

2023 Critics Challenge Int’l Wine Competition
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C L O N E  7

T A S T I N G  N O T E
From the f irst swirl, aromas of mocha, 
blueberry, and blackberry waft from the 
glass and engulf the senses. The 2020 vintage 
continues to showcase the deep, balanced 
black fruit and oak f lavors for which the 
Concannon Clones are acclaimed for. 
Beautifully textured with well-integrated 
tannins and a smooth, long-lasting caramel 
mocha f inish, this vintage is a showstopper.  

V I N E Y A R D
Known as the pinnacle of our estate, this 
15-acre block is planted exclusively with 
our historic Clone 7 vines. This sustainably 
farmed vineyard produces exceptional fruit 
for this limited release and is  meticulously 
monitored and handcrafted, using only 
the best fruit and barrels from the vintage. 
Clone 7 exemplif ies the art of winemaking at 
Concannon, showcasing layers of complexity 
and nuance. 

V I N T A G E
After a dry winter, the 2020 growing season 
began with typical temperatures and normal 
timing for bud break and f lowering. As 
summer progressed, there were a couple heat 
waves and experienced poor air quality from 
the Complex Fires during the fall months. 
Fortunately, the smoke wasn’t heavy enough 
in Livermore Valley to impact our grapes. 
The quality fruit produced balanced wines 
with great acidity, although the yields were 
slightly below average.

2020
CABERNET SAUVIGNON

l i v ermore valle y

a lc .  13.9%   |   ta  6.5   |   p h 3.63   |   c as e s  192

B L E N D
100% Cabernet Sauvignon

A G I N G
19 Months

63% New French Oak Barrels
37% Neutral Barrels 

PA I R I N G
Grilled Ribeye Steak
with Caramelized Onions 

Soy-Marinated and Grilled 
Portobello Mushrooms 

A C C O L A D E
93 Points

Wine Enthusiast



C O N C A N N O N  V I N E Y A R D  |  4 5 9 0  T E S L A  R O A D ,  L I V E R M O R E ,  C A  |  C O N C A N N O N . W I N E

R E S E R V E

T A S T I N G  N O T E
A true standout from the Mother Vine. Bright 
raspberry and red currant lead into layers of 
dark chocolate and toasted vanilla, supported 
by f ine-grained tannins and a long, elegant 
f inish. Beautiful now, with exceptional aging 
potential ahead.  

V I N E Y A R D
These grapes come from our Mother Vine 
Vineyard and Block 7, planted to Clone 7 
Cabernet Sauvignon. This historic site is 
where Jim Concannon established the f irst 
Concannon Clone 7 vines between 1970 and 
1974. The deep, gravelly soils here promote 
low to moderate vigor, yielding fruit of 
remarkable richness and concentration. With 
rapid drainage encouraging deep root growth, 
the vines draw water and nutrients from fertile 
subsoils, while cooling evening breezes from 
the San Francisco Bay further enhance the 
vineyard’s distinctive growing conditions.

V I N T A G E
The vintage was marked by abundant rains
that nourished the soils before a cooler spring
and summer created a long growing season.
The grapes matured at a slow and steady pace,
until many varietals ripened simultaneously,
prompting a compressed harvest that kicked
off on September 13th, the latest start
we’ve seen since 2011. One of the f inest
vintages in years, 2023 yielded superb fruit
with great f lavors along with concentrated
and balanced acids at lower sugar levels.

2023
CABERNET SAUVIGNON, MOTHER VINE

estat e  g row n ,  l i v ermore valle y

a lc .  14.3%   |   ta  6.3   |   p h 3.61   |   c as e s  652

B L E N D
100% Cabernet Sauvignon

A G I N G
20 Months

French & American Oak Barrels

PA I R I N G
Pepper-Crusted Filet Mignon

with Roasted Potatoes & Garlic Butter

Wild Mushroom Risotto

A C C O L A D E
97 Points

Cristaldi & Co.

92 Points & Editor’s Choice
Wine Enthusiast

Gold Medal
2026 San Francisco Chronicle Wine Competitioon.
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R E S E R V E

T A S T I N G  N O T E
Inspired by Captain Joe Concannon’s 
strength and enduring spirit, this bold, 
small-lot Petite Sirah opens with deep layers 
of blackberry and ripe plum grounded by 
rustic earth and dark spice. Structured and 
complex yet inviting, the palate delivers 
rich, concentrated fruit supported by f irm 
tannins and a lasting, powerful f inish. A 
commanding wine with depth and character, 
crafted to honor a legacy that helped shape 
California wine. 

V I N E Y A R D
A majority of the grapes in this wine are 
sourced from Block 1 Heritage Vineyard. 
This site is a well-drained, alluvial plain with 
deposits of gravel and rock that contribute 
to the consistent production of outstanding 
Petite Sirah grapes year after year. The 
vineyard is planted in 4’ x 8’ rows of head-
trained vines. The remaining portion of the 
grapes comes from Block 11.

V I N T A G E
The growing season was consistent and
mild. Signs pointed to an early harvest
until a late August/ early September heat
wave pushed ripening in some blocks,
resulting in a quickened harvest pace.
But September rain brought a sigh of
relief, refreshing the vines and allowing
more hang time for the remaining grapes.
Overall, the result was concentrated and
f lavorful fruit, creating great acid balance.

2023
CAPTAIN JOE’S PETITE SIRAH

l i v ermore valle y

a lc .  14.1%   |   ta  6.4   |   p h 3.62   |   c as e s  696

B L E N D
100% Petite Sirah

A G I N G
16 Months

French & Hungrarian Oak Barrels

PA I R I N G
Beef  Stew with Root Vegetables

Roasted Eggplant Parmesan

A C C O L A D E
94 Points

Cristaldi & Co.

92 Points & Editor’s Choice
Wine Enthusiast

Gold Medal
2026 San Francisco Chronicle Wine Competition


