
 

 
 

 

2015 Ghost Cat, Los Angeles County  

Donning Steve Winters’ iconic image of “P-22,” the full grown mountain lion that makes its home in LA’s Griffith 

Park, Ghost Cat is a wine with a purpose. Mark and Jenny Blatty were inspired by the story of the elusive big cat, who 

crossed several major freeways to take up residence in Hollywood. Byron Blatty has teamed up with 

SaveLACougars.org, and portions of this wine’s proceeds will be donated to the charity, to help fund a wildlife 

crossing over the 101 freeway.  

                                                                                        

Vintage Notes 

In 2015 California saw a continuation of the state’s 

severe drought, resulting in grape yields that were 

extremely low but high-quality.  

 

Winegrowing & Production Notes 

The 2015 Ghost Cat is a blend of 40% Syrah, 29% 

Cabernet Sauvignon, 21% Merlot, and 10% Cabernet 

Franc. While Syrah represents the varietal with the 

highest percentage of the blend, the remaining 60% is 

all Bordelaise, leaning the wine to that style.  

 

The Cabernet, Merlot, and Cabernet Franc all come 

from the Smith Family Vineyard in Antelope Valley, 

and were harvested together and co-fermented, while 

the Syrah came from a high elevation vineyard in 

Leona Valley, and was vinted and aged separately. The 

wines were both pressed into neutral oak barrels after 

fermentation, then moved to new French oak after 

racking off the lees the following spring. The wine 

spent 33 months in barrel, then an additional 15 

months in bottle before release.  

 

 

 

 

Tasting Notes 

This elegant, garnet colored wine shows deep notes of 

cherry and clove on the nose, supported by cedar, 

worn leather, and a touch of sage. The sip delivers 

fresh raspberries and bing cherries, with waves of 

refreshing acidity that follow the red fruits, and linger 

on the nuanced finish.  

 

Technical Notes 

Vintage:       2015 

Varietal(s):      40% Syrah, 29% Cab Sauv, 21% Merlot, 10% Cab Franc  

Appellation:      Los Angeles County  

Vineyard Designation:     Alonso Family Vineyards, Bella Collina  

Harvest Date(s):      September 20th & 21st, 2015  

Titratable Acidity:     .750 

pH:       3.73 

Aging:       33 months in French oak, 90% new 

Fermentation:      open top bins 

Bottling Date:       June 23rd, 2018 

Alcohol:        14.4%  

Production:       45 cases + 20 1.5L magnums 

Suggested Retail:     $45.00 / bottle – 750ml  


