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2019 Chardonnay, Mendocino County:
As with all prior 20 vintages, the grapes for this wine came from a terraced 
hillside vineyard along Reeves Canyon located north of Ukiah, south of 
Willits, west of Highway 101, all part of the original Ridgewood Ranch, 
the famous Thoroughbred Seabiscuit’s retirement home. The vineyards’ 
gravelly soils and their proximity to the cooling influence of wind and 
fog off the Pacific Ocean creates a distinctive style of fruit that defines 
our Chardonnay. Packed with concentrated flavors, this Chardonnay 
demonstrates the intensity that results from sustainable natural farming 
and attentive winemaking. 

Winemaker’s Comments:
“2019 saw an early start to the growing season in Mendocino County offering ideal conditions for producing 
first-class Chardonnay. Harvest began on Sept. 26th allowing for ample hang time furthering full grape 
development. This is always desirable for optimal aromas, flavors and balance while retaining natural fruit 
acidity. After inoculation for secondary malolactic fermentation, the wine aged in small American oak barrels 
for eleven months. The resulting wine is elevated with a nose of toasty oak and inviting tastes. The malolactic 
fermentation provides a buttery elegance which complement the clean ripe apple flavors characteristic of 
Mendocino County wine grapes.” 

Food Affinities: 
Seabiscuit Ranch Chardonnay is a limited-release version of a “reserve” style Chardonnay. Rich and complex 
with abundant tropical fruit flavors and a core of pleasant toasty oak aromas, all supported by bright acidity. 
Layers of green apples and pears fill the mouth finishing long and crisp. This lovely Chardonnay is an elegant 
accompaniment to a wide array of foods. Serve with seafood, poultry or light pasta, or as a companion to cheeses 
and hors d’oeuvres. Enjoy! 

Technical Information:

Harvested: September 26, 2019

Average sugar at harvest: 24.5 degrees Brix

Varietal blend: 100% Chardonnay

Fermentation: 100% small ‘American’ oak barrels

Alcohol at bottling: 14.1% percent by volume

Bottling: October 2020

Production: 647 cases (12x750 mL)

UPC number:  0 83663 60501 2 0

Seabiscuit Ranch Wines     www.seabiscuitranch.com     Phone (650) 851-9448     Fax (650) 851-3268    

SUPERFECTA®  MERITAGE (Bordeaux Blend), North Coast
This is an exceptional red wine blend of four classic varieties.  The wine 
name is SUPERFECTA®, a horse betting term used to predict the first four 
finishers in correct sequence within a race.  Our objective is to produce 
a proprietary super-quality wine built primarily on Cabernet Sauvignon 
with nuances gained with the addition of Malbec, Merlot and Petit Verdot.  
When blended these four varieties create a mouth-filling cornucopia of 
dark fruits balanced with elegance and finesse.

Winemaker’s Comments:
The Superfecta is known for its powerful structure and deep flavors.  Fruits and berries, such as plum and black-
currant, describe the flavors of this wine and the textures are derived from the moderate tannins.  This year’s 
blend is a combination of two vintages, 90% from 2014 and 10% from 2013.

Mendocino County’s growing season gave us little to complain about in 2014.  Winter was exceptionally dry—
part of California’s long drought—and just as growers and winemakers were about to panic, the rain arrived in 
abundance in February.  A warm spring laid the groundwork for early budbreak, and the growing season pushed 
ahead of schedule all year. 

MERITAGE is a word invented by early marketing teams and combines merit with heritage to define the cate-
gory of wine blended from the traditional five noble Bordeaux grape varieties.  In winemaking, we selected our 
SUPERFECTA®  combining four of the noble varietals and blending them to create a winning combination of an 
exceptionally super wine.   Cheers!

Technical Information:

Harvested: 90% 2014, 10% 2013

Average sugar at harvest: 24.8 degrees Brix

Varietal blend: 76% Cabernet Sauvignon, 10% Malbec,  
8% Merlot and 6% Petit Verdot

Primary Fermentation: Stainless Steel tanks

Barrel aging: American and European oak barrels 30 months

Alcohol at bottling: 14.23 percent by volume

Bottling: November 3, 2017

Production: 1,074 cases (12x750 mL)

UPC number:  0 83663 60523 2  
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