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SAVED

RED WINE

APPELLATION: California
VINTAGE: 2012

VARIETAL BREAKDOWN 2012

27% Metlot

19% Malbec

17% Syrah

13% Zinfandel

MIXED REDS BALANCE

7% Sauzao, 6% Petit Verdot, 4% Petite Sirah
4% Grenache, 3% Cabernet Sauvignon

ALCOHOL: 15.2 % alc / vol
ToTAL ACIDITY: 6.2

WINEMAKING

Clay looked for grapes that would deliver rich, ripe and full
flavor. Individual parcels were selected from the best
regions, then handled and blended separately to maintain
the unique fruit characteristics of each. Oak aging was in
30% new French oak for 16 months prior to blending;

WINE STYLE: SAVED is a robust, powerful wine with a
big personality and a generous finish. I designed the wine
to reflect Scott Campbell - it is unique, a proprietary blend.

REGIONAL SOURCING
Monterey

San Luis Obispo [
Paso Robles < o
Santa Barbara County C ‘S(o -

Dry Creek /

Winemarker, Clay Brock, vintage 2012



