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2012 LOST BARREL RED
WINEMAKER’S YADA-YADA
Winemaking can be complex stuff, but we usually know exactly what we’re trying to do. Every 
now and then something happens that takes us into uncharted waters, like Lost Barrel. We did 
“lose” a barrel in 2000, not because we’re dumb or lazy (keep your comments to yourself) 
but rather because the barrel in question held the “remains” of every barrel racked that year. 
When we finally tasted it, we discovered that this method of lees resettle / loss recovery 
actually had a profound effect on the wine’s aromatic profile and texture. We bottled the first 
Lost and shared it around at Christmas time. And then we submitted the next vintage into a 
wine competition; it won best red. In Lost Barrel, we’ve discovered a mojo that we didn’t have 
a clue about. Lost Barrel = found winemaking technique.

WHAT TO EXPECT
A deep, rich and ripe bouquet: red and black fruit, potpourri, toasted coconut and a pleasing 
umami note. Still surprisingly spritely, fresh and defined on the palate, but also has the 
signature Lost Barrel ‘leesy’ weight. Look for black raspberry, cassis, anis, and black licorice 
flavours. Don’t be afraid to age in bottle another year or two.

PRODUCTION DEETS
Fermented in separate batches in stainless steel tanks and individual fruit bins. Aged in 
barrel and the tips of those barrels are combined to another barrel for further ageing. A 
total of 7 years in barrel before a selection of 3 ½ barrels were chosen for this special blend. 
Bottled unfiltered so decanting is recommended.

ON THE TABLE WITH
Hard aged cheeses, steak, prime rib, grilled portabello mushrooms, hearty dishes with robust 
flavours.

BY THE NUMBERS
Production: 78 cases
Sugar: 3.0 g/L Alcohol: 14.0%
pH: 3.74  TA: 6.53 g/L


