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T R U E  G R I TT R U E  G R I TT R U E  G R I TT R U E  G R I T    
Can a wine be rugged and true? Can it be swaggering, brash and confident? 
Taste True Grit and you’ll answer, “Yes!” Petite Sirah survived phylloxera 
and Prohibition, and some of those old, burly vines still stand, among the 
oldest in America.  We’ve been making Petite Sirah at Parducci for genera-
tions. We know our way around this varietal, and True Grit is something 
special: big and bold, with plenty of heart. Dark, intense, peppery, and a little 
rough around the edges. Brash when young, but worth waiting for – it mel-
lows with age. 
 
T A S T I N G  N O T E ST A S T I N G  N O T E ST A S T I N G  N O T E ST A S T I N G  N O T E S     
Heady aromas of ripe fruit, white pepper and vanilla are followed by an in-
tense rush of fresh blackberry, dark chocolate, pepper and caramel flavors. 
True Grit is a natural mate for seared steak, sausage, grilled pork loin, and 
smoked meats. This wine is big, but can dance lightly in both familiar and  
exotic menu settings. 

VARIETALS: 100% PETITE SIRAH 

VINEYARDS: 100% MENDOCINO  

ALCOHOL:  14.5% 

PH: 3.67 

COOPERAGE: 10% OF THE WINE WAS AGED FOR 12 MONTHS IN 1 YEAR 
OLD AMERICAN BARRELS BEFORE BLENDING. 
AFTER THE FINAL BLEND WAS ASSEMBLED ,THE WINE WAS 
AGED AN ADDITIONAL 11 MONTHS  IN 10% NEW  
AMERICAN OAK, 30% 1 YEAR OLD AMERICAN OAK AND  
60% SEASONED OAK BARRELS. 

BOTTLED:  JANUARY 2011 

CASES : 
 

4,817 (6 PACK CASES) 

  

TA: 0.53 


