
2006 Enigma 
Paso Robles Appellation 

 
Warm and inviting aromas of ripe black-
berries, cocoa and coffee with a hint of 
mint. This wine has a solid fruit core 
with good acidity and integrated tan-
nins. A dash of spice on the finish  that  
lingers  effortlessly and enticingly. 
 
 

The Vineyard —   Margarita Vineyard is 
the southernmost site in the Paso 
Robles Appellation. The grapes benefit 
from a perfect combination of inland 
warmth and coastal breezes, ensuring 
exquisite flavor, balance and  
structure. The shallow, well drained 
sand loam soils intensify flavor  
profiles. 
 
 

Winemaking —  A mild growing season 
and a cool ripening period ensures  
excellent development. The grapes 
were fermented in small open-top bins, 
aged independently, and blended for  
complex flavor and structure. 
 
 

Food Pairing — Enjoy this wine with spicy 
meat dishes like lasagna, chicken mole, 
beef bourguignon, cajun cuisine, beef 
stroganoff, meatloaf and prime rib. 
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Varietal Composition: 
50% Malbec 
20% Cabernet Sauvignon 
30% Petit Verdot 
 

Vineyards: 
Margarita Vineyard 
 

Harvest Date: 
October 14, 2006 
 

Aging Regimen: 
24 months in French 
and American Oak 
 

Cases Produced: 
96 
 

Final Analysis: 
TA  .57 
pH  3.60 
ALC  14.0 


