
 

 
 

 

2016 Pragmatic, Los Angeles County  

When your intention is to add small amounts of Malbec into other blends, but that Malbec is so expressive, so 

striking, and so dominant that it overpowers everything that it comes in contact with, there is only one thing to do: 

Give that Malbec its own wine. This is Pragmatic.  

                                                                                        

Vintage Notes 

The 2017 vintage in Los Angeles marked the 

beginning of the end of California’s extreme drought. 

A wet winter saw the state’s reservoirs and water table 

restored to normal levels. Additionally, the cooler 

winter set up a longer growing season, which allowed 

all of our fruit to hang for an additional two to three 

weeks. The extra time on the vine produced fruit with 

incredibly vibrant and expressive flavors. 

 

Winegrowing & Production Notes 

This single vineyard blend from Smith Family 

Vineyards is a combination of 85% Malbec, 10% 

Merlot, and 5% Cabernet Sauvignon. The vineyard lies 

in Antelope Acres, on the north end of the Antelope 

Valley. At 2,500 ft. elevation, the cold nights and late 

afternoon breezes keep the vineyard cool, and allow 

the skins to thicken on the small, concentrated 

clusters of Malbec. All of the fruit was hand-picked, 

crushed, and cold soaked for at least 48 hours before 

fermenting in open-top bins. Punch downs were 

performed multiple times per day, before the wine 

was gently pressed. The wine was aged on the lees for  

 

 

 

5 months, then racked into 75% new French oak 

barrels, where it rested for a total of 22 months. 

 

Tasting Notes 

Black currents, candied violet, and strawberry jelly 

pop on the nose of this dark, concentrated wine. It's 

juicy and jammy on the palate, with more black 

currents and raspberry pie, finishing with driving 

acidity. 1 hour of decanting is recommended if 

consuming this wine young. 

 

 

Technical Notes 

Vintage:       2017 

Varietal(s):      85% Malbec, 10% Merlot, 5% Cabernet Sauvignon  

Appellation:      Los Angeles County  

Vineyard Designation:     Smith Family Vineyards  

Harvest Date(s):      September 20th, 2017 / September 1st, 2017 / Oct. 4th  

Titratable Acidity:     .795 

pH:       3.60 

Aging:       22 months in French oak, 75% new 

Fermentation:      open top bins 

Bottling Date:       July 13th, 2019 

Alcohol:        14.3%  

Production:       86 cases  

Retail:       $58.00 / bottle – 750ml   


