
 

 

Mezcla Tinta 2022 

 
  
Valle de Guadalupe, Baja, 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.  
 
VARIETAL 85% Syrah / 15 % Garnacha 
 
FARMING Own-rooted vines. Organically farmed. Hand Harvested 
 
VINEYARD ‘La Joya’ vineyard sits right beside the winery on the valley floor.  It is a mix of sand and clay.  
 
VINIFICATION The wine was	de-stemmed, fermented with native yeast and underwent a 12-day 
maceration.  It was then aged for 6 months in stainless steel followed by a light filtration before bottling.  
 
VINE AGE 20-30 years 
 
ABV 13.5% 
 
CASES PRODUCED 200
 
TASTING NOTES   
Medium bodied with soft velvety tannins, notes of juicy red and black cherries, black plum, licorice, 
balsamic, and savory black olive 
 


