
GROWING SEASON
A cool and relatively dry winter led to bud break in mid-March. An 
unexpected frost in late spring followed by high winds caused “shatter” 
resulting in smaller berries and lighter yields. Warm temperatures during 
the summer with cool evenings brought along veraison at the normally 
expected time of  mid-July. However, the latter part of  September and early 
October brought cooler than normal conditions, slowing down ripening of  
the berries, while allowing more hang time on the vines. The 2008 growing 
season was challenging to say the least, but the result of  this vintage is wines 
that display well developed flavor profiles with balanced acidity.

FERMENTATION
Each varietal and vineyard lot was hand harvested and kept separated. 
Once transferred to the winery, the fruit was de-stemmed and crushed 
with the resulting juice from each varietal lot transferred to individual 
steel tanks and allowed to settle for twenty-four hours before inoculation. 
During primary fermentation, the wine was pumped over twice daily in the 
tank to extract maximum color and flavor. Each lot was then inoculated to 
undergo malolactic fermentation.  The Syrah, Mourvèdre and Grenache 
were blended prior to being transferred to 100% French oak barrels (20% 
new) and allowed to age for sixteen months.

FOOD PAIRINGS
The 2008 Côtes-du-Rôbles is a complex wine that is best enjoyed with a 
hearty dish.  A roasted leg of  lamb with a butternut squash puree, venison 
with a blackberry wine sauce, grilled pork loin or even a ratatouille.

WINE DESCRIPTION
Eberle’s 2008 Côtes-du-Rôbles according to Gary Eberle is “juicy, like drinking 
a spoonful of  mixed berries.” Raspberries, blueberries and strawberries coat 
the palate, while a hint of  sweet toasty oak and chewy tannins bring it all 
together. This wine is the perfect example of  what happens when you 
integrate European wine characteristics with vibrant California fruit or 
simply put “the charm of  Old World wines without the funk.”   

TECHNICAL NOTES

variety: 35% Grenache, 
              34% Mourvèdre, 
              31% Syrah 
appellation: Paso Robles
vineyard: Shimmin Canyon Vineyard (Grenache)
                 Kokopelli Vineyard (Mourvedre)
                 Grant Vineyard (Syrah)
alcohol: 14.3%
acidity:  0.63  g /100mL
ph: 0.54
brix at harvest: 25˚
date harvested: 11.23.08 
retail price: $22.00
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harvest conditions
The 2007 growing season while unique, has turned out to be an exceptional vintage 

for the Paso Robles wine growing region. Below average rainfall in the winter with 

warmer than normal temps encouraged an early bud break in the spring. Warm 

days and cool nights throughout summer brought early season varietals in at normal 

harvest times. However, a drop in temperature in late September delayed harvest 

for mid to late season varietals, increasing hang time and allowing fruit to come to 

the perfect flavor maturity. Overall, while crop yields were lighter for 2007, the 

result was a well-balanced, high quality vintage that displays concentrated fruit, 

intense flavor profiles and vivid color extraction.

fermentation
Each varietal and vineyard lot was hand harvested and kept separated. Once 

transferred to the winery, the fruit was de-stemmed and crushed with the resulting 

juice from each varietal lot transferred to individual steel tanks and allowed to 

settle for twenty-four hours before inoculation. During primary fermentation, 

the wine was pumped over twice daily in the tank to extract maximum color and 

flavor. Each lot was then inoculated to undergo malolactic fermentation and 

blended upon completion just prior to being transferred to 100% French oak 

barrels (20% new) and allowed to age for sixteen months.

food pairings
Pair this complex wine with a diverse range of foods; from savory cheeses such as 

aged cheddar or Parmigianino to entrées including wild game (quail, squab) or 

a hearty beef stew. Whatever you are in the mood for, Eberle Cotes-du-Robles is 

sure to enrich the flavors of any cuisine.

wine description
Eberle’s 2007 Côtes-du-Rôbles represents the nature of Paso Robles terroir. This 

wine exhibits an intense purple hue with complex layers of rich fruit flavors, hints 

of earth and minerality supported by moderate tannins with a hint of sweet oak. A 

blend of three recognized Rhône varietals, the complex finesse of Eberle Côtes-du-

Rôbles should be enjoyed as an everyday addition to your dining experience.

technical notes
variety: 39% syrah
   34% mourvèdre
   27% grenache
appellation: paso robles
vineyards: continental (grenache)
       cass & kokopelli (mourvèdre)
       las casitas (syrah)
alcohol: 15.1%
acidity: 0.65 g / 100mL
ph: 3.64
residual sugar: <0.07%
brix at harvest: 25.4˚
date harvested: 09.06.07
date bottled: 12.05.08
cases produced: 1765
retail price: $21.00
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