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2023 The Spell

A New World Blend - 8% Syrah, 42% Cabernet Sauvignon

RETAIL CASES ALCOHOL PH
$85 415 14.9% 3.88

TASTING NOTES

WINEMAKERS
Jeff Strekas & Frédéric Ammons

COLOR  Deep, inky-purple with the 8% Syrah showing classic staining intensity.

NOSE Dark berries, currants, green tobacco, and cedar with substantial Cabernet Sauvignon character emerging with air.

PALATE Medium to full-bodied and structured with ripe, building tannins. Will benefit from a few years of bottle age.

02+ JEBDUNNUCK Drink 2027-2035.

VINEYARD

42% Gateway Vineyard, 40% Zaca Mesa Vineyard, 18% Armaa.N Estate Vineyard. A new world cuvee balancing the

heft and savoriness of Paso Robles Syrah with the purity and elegant tannins of Cabernet Sauvignon.

WINEMAKING AND ELEVAGE

Grapes fermented and macerated on skins for 16 to 22 days before pressing to barrel. Gentle, frequent punch downs

and pump-overs throughout. Unfiltered and unfined.

Neeta and Kunal Mittal founded LXV in 2011, inspired by their extensive travels, their love KUNAL MITTAL

for Bordeaux and Brunellos, and their passion for food. Armaa.N Estate in Willow Creek kunal@Ixvwine.com - 805-779-0375

AVA is the home of Maison Mittal.

Ixvwine.com



