
Big. Bold. Smooth. 
Matchbook 2012 Tempranillo

BARRELS
100% Barrel aged
  25% new from:
  • Cooperage | 
    1912 Traditional American Oak
  • Cooperage |  
    1912 Profile 33 American Oak
  • EBC American Oak 
  • Demptos | hybrid Hungarian  
    and American Oak
  • D’Aquitaine | French Oak 

CHEMISTRY:  
Appellation:Dunnigan Hills
TA: .68 g/100mL  pH: 3.89   
RS: .26 Alcohol:13.9%

Production: 5,321 cases

GRAPES
The Tempranillo and Graciano vines in our Dunnigan Hills 
Matchbook Vineyard come from cuttings imported from the 
Pesquera region of Spain. While maintaining the traditional 
flavors of earth, leather and spice in these old-world  
varietals, Matchbook Tempranillo bears its California  
upbringing in the expansive aromas of black cherry and 
vanilla. Rich flavors of coffee and mocha mingle with fresh 
cranberries and rhubarb. The 2012 Tempranillo is bold yet 
smooth, with firm tannins and a long finish. Pair with  
Spanish paella or blackened steak.

STORY
As a farm kid growing up in the early 1960’s John Giguiere 
was a veritable pyromaniac, setting numerous things on 
fire—including the family wheat fields. He and his  
brother soon graduated to launching rockets,  
resulting in more uncontrolled blazes and calls to 
the fire department. Over time, they outgrew 
this fascination with the flame, but even today 
they look at the Matchbook brand with fond 
memories of the fires they once stoked.

CELLAR
The 2012 season was spectacular here in the 
Dunnigan Hills AVA. Warm days and cool nights 
ripened the grapes to their peak potential, yielding 
maximum flavor and intensity. Our grapes  
were gently crushed and fermented in small, 
temperature-controlled stainless steel tanks. 
Specially selected yeast (Assmannshousen and 
ES488) was used on two-thirds of the lots to 
enhance color and flavor extraction without harsh 
tannins. The other third underwent a native  
fermentation, giving this wine complexity and  
richness. The tanks were pumped over twice a day 
until nearly dry, then pressed and aged in oak 
barrels for 26 months. We like to use an assortment 
of French, Hungarian and American oak and only 
22% new to avoid over-oaking. This wine was further 
enhanced by blending in 8% Graciano and 8% Petit 
Verdot to give it depth and improve structure. 

VINEYARDS:
 Dunnigan Hills   
    84% Tempranillo
        8% Graciano
 California  
         8% Petit Verdot   

75% 2-5 year neutral barrels:
   • World Cooperage | 
   Profile 11- American
   • TW Boswell  | 
    Cotes du Rhone-American
    •  Marques |  French


