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Nearly 230 years ago Franciscan friars planted wine grapes in Monterey County. Although these early vineyards 
are no longer around, they foretold the story of the thriving grape growing industry of today. To help them 
navigate from mission to mission, these early missionaries would mark their trails along the California coast 
with mustard seeds. The mustard plants  reveal the trail traveled by those dedicated missionaries. Today, one can 
still follow the mustard plants along the trail that the missionaries traveled. And along the way, we see vineyards 
planted beside the California mission trail.

Today, Monterey County grows over 40 di� erent varieties of wine grapes. A large portion of these varieties 
are blended, and many of these grapes are sent elsewhere for processing. Rare varieties like Cabernet Franc 
and Refosco are seldom available to consumers as a stand-alone varietal. For 
years, only vintners had the pleasure to sample these � ne varietal wines in 
an individual form. Each and every variety grown in Monterey County has 
something special to express with its color, aroma, and � avor. It is in the 
spirit of exploration and promotion of the area’s quality that proprietors Ken 
and Robyn Rauh created Mission Trail Vineyards.

The Rauh’s are dedicated to showcasing the promise that Monterey 
wine country has to o� er. Only small lots of hand-crafted wines are 
produced. The grapes for these wines are selected from choice 
locations throughout Monterey County. Ken & Robyn believe 
wine should be a re� ection of the true varietal character with 
little man-made in� uences. Mission Trail whites, Chardonnay 
and Sauvignon Blanc, are refreshing and vibrant. While the 
reds, Cabernet Franc, Grenache, Pinot Noir, Meritage, Merlot 
and Refosco Classico, are fruit-forward and robust.

Monterey Wine Country

Technical DataTasting Notes
In 2006, our Syrah grapes matured on the 
vine for longer than usual, leading to darker 
fruit aromas and � avors, more depth overall 
and great length on the � nish. This vintage 
reminds me of Northern Rhône’s famous 
Côte-Rôtie, but with a brighter expression of 
fruit and terroir. This Syrah was assembled 
from hand-selected barrels of our favorite 
block at the top of the hill next to the winery 
which produces a big and robust Syrah 
with ample amounts blackberry and white 
pepper.  Then, added to the blend is 6 barrels 
from the top of the North facing slope, which 
possesses characteristics of plum, smoke and red meat. The � nished wine’s nose is full of blackberry and wood smoke 
aromas with hints of cocoa powder. The mouth is well-integrated with � rm tannins and multiple layers of fruit, with 
plum and co� ee notes. Once the cork is removed, and the wine breathes over the next the next 3 to 4 hours, the wine 
will evolve and unfold many layers of fruit and spice characteristics.  This is typical for the 2006 vintage and southern 
Monterey County Syrahs in general. Enjoy this wine with ripe cheese and just about anything o�  the grill.

Accolades: Gold Medal - BTI 2009 World Wine Championships • Gold Medal - 2009 Finger Lakes International Wine Competition
Silver Medal - 2009 San Francisco Chronicle Wine Competition • Silver Medal - 2009 Florida State Fair International Wine Competition

Appellation: San Lucas
Vineyard: Bianco Bench
Compostion: 100% Syrah
Alcohol:  14.2%
pH: 3.55
Acidity:  0.62 g/L 
Cooperage:  French Oak 
Barrel Aging:  8 Months 
Cases: 1,850 
Cellar: 3-5 years


