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	 It’s been a little bit since we last visited California 
in the wine club. Not for lack of  trying, but the reality 
is that many of  the most interesting wines being made 
in California are often relatively small producers who 
need to sell their wine right out the cellar door to turn 
a profit, thus leaving our chances of  getting them pretty 
slim. So when this wine club more-or-less fell in our 
laps, we couldn’t believe our luck! Broadside and 
Trenza winery are two of  the folks giving Paso Robles a 
fresh make-over with their more minimalist style and 
sustainable growing practices. We’ll do our best to keep 
these in stock in the shop, but don’t be surprised if  you 
start seeing these wines on year-end “Best Of ” lists and 
they disappear from our state once more….sigh. Drink 
‘em while you got ‘em, I suppose!
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Broadside Wild Ferment Chardonnay 2016 

One sip in and this wine made our heads turn - not 
your usual Central Cali juice! You could taste your way 
through 20 other chardonnays from around the region 
and not find a single one with the same exquisite 
balance of  poised freshness and generosity of  fruit. The 
nose is rich and dynamic: a little graham cracker, a 
little pear and toasted corn, a little bit of  custard. And 
for all that fruit and “sweet” flavor, it drinks delightfully 
clean and crisp. Drink now with halibut corn 
chowder and red pepper relish

Trenza ‘Mosaico’ Grenache-Syrah 2013 

Not gonna lie, this is a bit of  a score: big and 
warming, with loud black peppercorn notes and a 
creamy, luscious palate. For those who like a meal in a 
glass, this wine is all up in your sweet spot! If  you 
tend to drink leaner, more Old World, hey - so do we, 
most of  the time! But damn if  this wasn’t absolutely 
pitch perfect with crackling pork belly and spicy 
arugula greens. Big up to the big reds! Drink 
now-2020 with well-seasoned meat dish of  
your choice - it can handle it

Again, these folks at Broadside are throwing us little 
curveballs. A vibrantly fresh nose of  ripe blackberries, 
juicy to the point of  bursting, and then a palate that has 
a touch of  tannin and a surprising touch of  leather after 
it opens up a bit. We were already a fan of  their basic 
Cabernet, so it’s a joy to see what they can do when they 
focus on a single vineyard like here! Drink now thru 
2022 with the Crush burger - ya know ya wanna

CLUB RED

Let’s just sum up the food pairing thoughts 
by saying this: this wine never met a steak 
it didn’t like! Big-hearted and velvety, this 
can absolutely last many more years, but 
why wait? We were getting clove and sage 
butter, figs and pan drippings, and even 
more from this wine after a mere twenty 
minutes’ decanting. Drink now-2026 
with filet mignon, friends and 
interesting strangers 
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PASO ROBLES WINE:  AN ALL-TOO-BRIEF VERSION OF ITS HISTORY
Paso has certainly burst onto the modern 
wine scene in rather quick fashion - 
increasing the vineyard acreage from 
roughly 8,000 to 40,000 over the last three 
decades, with much of  the big press coming 
in only the last ten years. But the history of  
wine grapes in the region goes back much 
earlier than that, and spans distinct waves of  
plantings and trends in grape varieties.

THE MISSION
Spanish missionaries established the San Miguel Mission in 
1797…and where missionaries go, sacramental wine would 
never be far behind. The missionaries planted about one 
thousand grapevines on the Santa Margarita ranch (the same 
ranch where the fruit for Broadside’s Margarita vineyard 
Cabernet comes from today) and also gave out cuttings to 
anyone who asked, spreading that grape variety far and wide. 
The name of  the grape variety? Why, it was Mission, of  course 
- the very same grape which goes by Listan Negro in the 
Canary Islands, and País in Chile. Aside from sacramental use, 
a variety of  early pioneers and homesteaders over the coming 
decades would make use of  Mission grapes for a port-like 
sweet wine popular at the time called Angelica….essentially, 
little more than freshly crushed grape juice topped with 
enough brandy to stop any fermentation from happening. 
Can’t say we’re not interested in how it tasted!

It wasn’t until 1882 that wines began to be made 
commercially in Paso Robles, however; much of  this was 
from Zinfandel, a new grape for California, with more 
assertive spice than Mission. Through much of  the 1900s, 
all was rather quiet on the wine front. A handful of  wineries 
continued adding themselves to the roster, using Zinfandel 
and occasionally other lesser-known grapes like Carignan 
and Mourvèdre, but mostly selling to locals and not making 
much of  a splash beyond their region. 

It’s a funny thing, though, time. Many Californian 
winemakers - both in Paso and elsewhere - are making 
heralded wines from what are now called the state’s 
‘heritage’ grapes. These, of  course, would be those same 
old-vine Zinfandel and Carignan vineyards planted and 
then abandoned, but that are better-adapted to the high 
temperatures and dry climate than Cabernet and Merlot, 
which are still the region’s most-planted grapes but only 
making the best wines in certain pockets. With Grenache, 
Syrah, and other Rhône varieties on the increase, the future 
looks to bring a wide mix of  grapes to the Paso scene.

Mission San Miguel, est. 1797

Crazy-old Mission 
vines can be found in 
a handful of  places 
in California, like 
this beast, thought to 
be the state’s oldest 
vine, in San Diego. It 
w a s p l a n t e d 
sometime between 
1774 and 1812!

THE MODERN ERA

Today’s Paso, at right. The various appellations span a wide range of  
temperatures and soil types; Santa Margarita Ranch AVA, the southernmost 

section, is relatively cooler and better for Bordeaux grapes, while Willow Creek 
and Templeton Gap Districts shine with Grenache and Zinfandel.
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