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Winemaker Eric Aafedt purchased 52 used American oak 
bourbon barrels to age our heritage Petite Sirah.  With a 
whisper of whiskey left in each one, these barrels imparted 
subtle and sultry characteristics into the wine, including 
a richer mouthfeel, deeper toast and higher alcohol.  The 
joining of Kentucky bourbon and Clarksburg Petite Sirah have 
once again brought you a wine to savor, relish and love with 
each sip. 

Classic aromatics of Petite Sirah are abundant, framed with 
boysenberry, blueberry and a hint of white pepper.  These 
unique aromas are paired with the essence the bourbon left 
behind:  maple bacon, brown sugar and a touch of warm 
vanilla.  The whiskey-soaked staves only add to the viscous 
and opulent berry fruit and dark, seductive finish

2018 PETITE SIRAH
C A L I F O R N I A

APPELLATIONS

AGING

DATE RELEASED

WINE PH

ACIDITY

ALCOHOL

UPC

WINEMAKING NOTES

TASTING NOTES

Dunnigan, Lodi, Solano County and Clarksburg

12 months in American oak

September 2020

3.69

0.57g/100ml

14.5% 

0 80887 49374 4

Bogle’s “heritage” Petite Sirah is known for its concentration 
and jammy, luscious flavors. The 2018 vintage is no exception.

Purple. Inky. Rich. Jammy. Our Petite Sirah embodies all of 
these and more. From the touches of mocha and cocoa on 
the nose, to the juicy boysenberry and blueberry fruit on 
the palate, this wine overdelivers. The silky mouthfeel leads 
to even softer tannins, wrapping around the wine like your 
favorite blanket on a rainy day. Luscious and decadent, this 
wine finishes with vanilla and sweet clove, lingering after its 
aging in American oak for 12 months. 

This versatile wine pairs well with a variety of foods like 
smoked lamb shoulder with rosemary, braised short ribs with 
blackberry barbecue sauce and smoked gouda cheese

FOOD PAIRINGS  




