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2021 SAUVIGNON BLANC  Retail $22.00    Wine Club Price $19.80        Wine By The Glass $11.00 

Our Sauvignon Blanc is sourced from a 1.5 acre block of our Flood Family vineyard and is 100% single clone (530). Tropical fruits 
leap from the glass with notes of guava, passion fruit, and melon leading the profile. The palate is true to the aromas as guava and 
tropical fruits are followed by a slight hint of lime, honey, and nectar. Our Sauvignon Blanc receives a short aging of 4 months in 
French oak barrels that adds to this wine's complexity, and delivers smooth voluminous mouthfeel to carry the tropical acidity. 

2019 CHARDONNAY  Retail $26.00     Wine Club Price $23.40      Wine By The Glass $11.00 

This vibrant wine hints at its Santa Barbara Chardonnay character with an appearance of bright straw and fragrant aromas of citrus, 

Asian pear, and a bouquet of soft vanilla. On the palate, grilled lemon dominates and is tamed with fresh pear and apple. The fruit 

acidity is followed by a clean finish of marzipan, vanilla, notes of soft oak, and even a hint of mint. 

 

2021 SYLVANER    Retail $20.00     Wine Club Price $18.00  Wine By The Glass $8.00     

Our 2021 Sylvaner strikes a beautiful balance of elegance and complexity. With a gaze of pale-yellow straw, aromas of fresh 

picked pear, quince, and chia, followed by a generous palate of white peach, nectarine, and a hint of green apple. Drink now as a 

refreshing aperitif or pair with a fruit-driven salad, shellfish, and/or grilled fish.  

 

2021 RIESLING   Retail $18.00     Wine Club Price $16.20 Wine By The Glass $8.00 

Double Gold Medal, 2022 San Francisco Chronicle Wine Competition.  On the nose aromas of melon, honeysuckle, and 

cider are followed by the signature scent of petrol. These scents are carried into the palate as flavors of pear and apple are met 

with a pleasing compliment of orange, rind-like bitterness, and honeysuckle. Aged: 100% stainless steel. Alcohol: 14.0%. 

Residual sugar: .8%.  

 

2019 PINOT NOIR    Retail $32.00     Wine Club Price $28.80  Wine By The Glass $14.00 
94 Points, Wine Enthusiasts. Our 2019 Pinot Noir is another stunner in what is looking to be a star vintage at Rancho Sisquoc. 

The light, brick red color along with red berries and spice on the nose are signatures of Pinot Noir. The palate brings a harmonious 

complexity of strawberry, mulberry, and rhubarb that co-mingle with notes of cedar, dried herbs, and spice. The smooth finish 

features light and round tannins that give just enough weight to carry the delicate flavors. Aged 18 months in French oak; 30% 

new. 

 

2019 MERLOT    Retail $28.00     Wine Club Price $25.20 Wine By The Glass $11.00 

The crimson color of our 2019 Merlot stands out like our old red barns stand out against the dry landscape. Wild raspberry and 

dried red fruits meet baking spices, dried herbs, hints of pepper, and an underlying dustiness, reminiscent of trips to the vineyard 

along the Sisquoc River. All these flavors and aromas mingle together nicely and integrate well with oak to produce a smooth and 

plush wine. So plush that you just might be lulled into kicking off your boots and taking it as easy as this wine drinks. 

Aged for 18 months in 30% New French Oak.  

 

2019 SYRAH     Retail $30.00   Wine Club Price $27.00  Wine By The Glass $11.00 

One swirl of this deep, inky beauty and you’ll know what you’re in for. The purple anthocyanins stick to the glass and can’t belie 

the aromas and flavors of blackberry, blueberry, and cassis. The menagerie of black fruits is rounded by hints of caramel, cocoa, 

and leather. It is big. It is juicy. It is decadent. Aged 18 months in 30% New French Oak.  

 

2019 SISQUOC RIVER RED  Retail $22.00     Wine Club Price $19.80 Wine By The Glass $11.00  
From the get-go, a bounty of red fruits giddy-ups right out of the glass with subtle notes of dried herb, leather, and tobacco to 

follow. Cherry cola plus a hint of vanilla is forward on the palate. We’ve always reckoned the Sisquoc River Red to be a cowboy-

kind-a-wine; its dusty-dry leather character pare mighty fine with Santa Maria BBQ. 39% Syrah, 22% Malbec, 21% Merlot, 16% 

Cabernet Sauvignon, 2% Pt. Verdot, 1% Sangiovese.  
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2019 TRE VINI     Retail $30.00   Wine Club Price $27.00  Wine By The Glass $11.00 
Best in Class of the 2022 San Francisco Wine Chronicle Wine Competition. 91 Points in Wine Enthusiasts.  

This garnet gem of a wine starts with deep blue fruits on the nose followed by an immediate spiciness. The aromas and bouquet are 

no tease, as the palate opens with dark berry fruits and baking spices and floral notes on the end. However, this is no over-ripe fruit 

bomb, as the Sangiovese lends acidity and dried red fruits to keep things interesting. This wine has plenty of weight and its tannins 

suggest this wine will age beautifully. 46% Sangiovese, 28% Syrah and 26% Cabernet Sauvignon. Aged for 18 months in French 

oak barrels. 

 

 

WINE CLUB #19   62% CABERNET SAUVIGNON & 38% SANGIOVESE (Wine Club Members Only) 

Retail $32.00    Wine Club Price $28.80  Wine By The Glass $14.00 

For Wine Club #19 we blended two grape varietals that are near and dear to us: Cabernet Sauvignon and Sangiovese. The 

Sangiovese has bright acidity and lighter, red fruit flavors. Whereas the Cabernet Sauvignon tends to be lower acid, darker fruits 

and complex flavors. But these two seem to be a match made in heaven as their unique qualities each shine through and 

complement each other. We’re finding the fruit profile to be constantly evolving that is consistently supported by a strong backbone 
and rich notes of cedar, leather, and dried herbs. This wine will pair well with Thanksgiving, holiday feasts or as a fireside warmer. 

 

 

2018 MALBEC    Retail $32.00    Wine Club Price $28.80  Wine By The Glass $14.00 

Silver at the 2021 San Francisco Chronicle Wine Competition. Malbec is not a wine one comes across often in Santa Barbara 

County. But if you know, you know. Vibrant, ripe black fruits, espresso, tobacco, and spice supported by a well-structured 

mouthfeel make for a rich, juicy, velvety, and dare I say “dank” wine.   Aged 20 months in French oak.  

  

 

2019 CABERNET FRANC   Retail $34.00     Wine Club Price $30.60  Wine By The Glass $14.00 

This ruby red wine has aromas that fall in line with its appearance: red fruits that are followed by a bouquet of sweet oak, spice, and 

pepper. Bright red fruits are prominent with strawberry pushing through followed by dry herbs and that signature Cab Franc 

pepperiness. 

 

 

2019 CABERNET SAUVIGNON  Retail $34.00     Wine Club Price $30.60  Wine By The Glass $14.00 

The 2019 Rancho Sisquoc Cabernet makes a statement. It’s everything one wants in a cabernet, yet, adds Sisquoc’s unique 
character and terroir. Deep, rich red and blue fruits, cassis, with a hint of tobacco on the nose are carried over into the palate. 

Expect to find other notes as well like pepper, graphite, and wet stone. This wine is big on rich flavors and plush, supple tannins 

round out the mouthfeel. 

 

 

2019 CELLAR SELECT MERITAGE  Retail $40.00     Wine Club Price $36.00  Wine By The Glass $14.00 

Cellar Select Meritage is our “top shelf” wine; the 2019 vintage might require a step stool. We find this vintage to be exceptional 

and a showcase for our Bordeaux varietals. Fragrant notes of black cherry, candied red fruits, cola, and a floral essence are 

immediate and prominent. An elevated level of Pt. Verdot this year shows through the black fruits of cabernet sauvignon with 

flavors of cranberry, red fruit jam that are bolstered with black cherry and subtle notes of cedar. 33% Cabernet Sauvignon, 27% Pt. 

Verdot, 19% Malbec, 16% Merlot, 5% Cab franc. 
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