
A 2016 CALIFORNIA RED WINE BLEND BY

• BLEND: 62% Cinsault; 28% old-vine Carignan, 10% Syrah 
• ABV: 11.8% 
• pH: 3.7 
• TA: 0.6 g/100mL 
• Cases Produced: 98 
• Hand-picked fruit grown with sustainable farming standards 
• Cinsault & Carignan: 100 percent destemmed; Syrah: 100 percent whole-cluster 
• Native separate primary fermentations; blended for malolactic & barrel aging 
• 11 months aging in neutral French oak barrels 
• Racked once before bottling 
• 9ppm total SO2 in bottled wine (under the 10ppm legal “No Added Sulfites” limit) 
• Unfined & unfiltered 
• Bottled August 11, 2017 
• Winemakers: Emily Towe & Jody Brix Towe 
• The Name: While we focus on single-varietal bottlings with the J.Brix label, we 

occasionally make a red blend with varieties we think will play extra deliciously 
together. The resulting wine is The Hornswoggle. Not made in every vintage, and 
always different from year-to-year, The Hornswoggle is meant to represent – and bring 
– sheer pleasure. 

• Suggested Retail Price: $25
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