
 

 

 Mezcla Blanca 2022 

 
 
Valle de Guadalupe, Baja California, Mexico 
Located approximately an hour and a half south of San Diego, California and 12 miles inland from 

Ensenada.  The climate is Mediterranean - warm and dry with cool ocean breezes funneling 

upward through the Valle. 350m elevation.  

 

VARIETAL 70% Colombard / 15% Grillo / 15% Catarratto  

 

VINEYARD The Colombard comes from the ‘El Carillo’ vineyard dry-farmed old bush vines in 

predominately granite soil. Grillo and Cataratto are sourced from the ‘La Joya’ vineyard which 

sits right beside the winery on the valley floor.  It has a high percentage of sand, and a little bit of 

clay producing wines with elegance and elevated aromatics.   

 

FARMING Own-rooted vines. Organically farmed. Hand Harvested 

 

VINIFICATION Fermented with native yeast followed by 6 month sur-lie elevage in neutral 

vessel/stainless steel. Minimal sulphur at fermentation and bottling (< 30ppm total) and a light 

filtration. 

 

VINE AGE 12-45 years 

 

ABV 12%   

 

CASES PRODUCED 300 

 

 

 


