2023 LIKE FATHER LIKE SON
PROPRIETARY RED WINE
NAPA AND SONOMA COUNTIES

A blend crafted each year to pay homage to the legacy of the Biale family — from
Pietro to Aldo, Aldo to Bob, and now from Bob to Alex, farming families know
how to survive and adapt. A blend made to build upon each complementary
component.

The 2023 vintage of Like Father Like Son is a blend of Alicante (36%), Eatly
Burgundy (21%), Petite Sirah (18%), Syrah (17%), Zinfandel (6%), and Grenache
(2%).

VINTAGE NOTES:

The 2023 season was one of the coolest vintages in more than a decade that, as
time progressed, showed all the markings of the spectacular vintage that ended up
in the bottle. Several years of drought were erased in a single season as rains
began just after the completion of the 2022 harvest and continued through the
spring of 2023. Ample ground water and cool temperatures delayed budbreak
until April with flowering in mid-May. Moderate temperatures through the spring
and summer allowed for balanced maturation across all vineyards - allowing us to
pick at the perfect intersections of flavor, sugar, acid, and tannin maturity.
Harvesting at Robert Biale began with earlier sites in September while moderate
heat at the start of October accelerated picking that lasted through the end of the
month.

WINEMAKER'S TASTING NOTES

Aromas of dried strawberries, black cherry, vanilla, and crushed herbs on the
nose. Filling on the palate with notes of bramble fruits, cocoa powder, dried fig,
and baking spices with pomegranate high tones all completed by supple tannins.

307 cases produced
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Harvest

Aging

pH
TA
Alcohol

Oct. 5t to 18th

16 months
French oak;
35% new

3.83
4.6 g/L
14.7%



