
Our inaugural vintage is the 2016 
Malbec from the Mokelumne 
AVA  part of Lodi wine region 
in California. Small batch, single 
vineyard wine is the foundation 
of the type of wine we want to 
continue making into the future 
vintages. Perfeclty balanced with 
fresh fruit notes and a light spicy 
finish. 

W i n e  M a k i n g
We sourced our fruit from a local 
vineyard in the Acampo region of the 
Lodi AVA. Nestled between the fertile 
soild of central valley and the waters of 
Mokelumne river drining into the vast 
California Delta. Malbec is notoriously a 
hard grape to cultivate, the generations 
of viticultural traditions in the Lodi area 
produce quality fruit with great reflection 
of the local terroir. 2016 was a great year 
for the Lodi harvest, with cooler than 
typical climate, vines ripened steadily 
from budbreak to harvest. We picked 
our Malbec in mid October of 2016. 
Following fermentation we racked our 
wine into 70% new French oak where it 
aged for 20 months. We released our 
Malbec in July of 2018.  

Please Enjoy Our Wines Responsibly. 
©2018 www.kareenwine.com

K e y  F a t u r e s
• Light floral notes with hints of rose 

petals, red cherries, cornelian cheries, 
sweet berries and spices on the nose. 

• On the palate fruit forward notes of 
red cherry, young plum, cornelian 
cherry, vanilla, caramel and honey on 
the finish. 

• Silky tanins and round body. 
• Long lasting finish. 
• Ripe and youthful with balanced 

acidity. 

W i n e  D a t a

Vintage: 2016 

Varietal: 97% Malbec 
3% Petite Syrah

Ageing:
20     Months 
70% New French Oak
30% Neutral French Oak

Appelation: Makelumne AVA 
within Lodi AVA

Alcohol 
Content: 13.5% ABV 

Acidity: 5.7 g/L

pH: 3.55

Age worthy: now - 2031 (15 years)

Peak time: 5 years from 2018


