
2018 HIGH ON THE HOG®  Paso robles RED WINE

Production   2,518

Blend    48%  Grenache, 24% Syrah, 
   14% Mourvédre 10% Petite Sirah, 
   4% Graciano 

Alc   15.2%

Retail   $25.00 

            “Beautiful yet elegant wines” -  Josh Raynolds, Vinous 

                            “Stunning Wines that more than live up to the hype”    
                - Ian Cauble, Somm select                                              

McPrice Myers Wine Company 3525 Adelaida Rd. Paso Robles, CA 93446
Order by phone: 805-237-1245 | Order by email: info@mcpricemyers.com | Order online: mcpricemyers.com

venifcation 

RATINGS - in the press

2015 Vinous = 91
2016 WS = 92 | Vinous = 91
2017 WS = 90 | WE = 93 | Vinous = 91 | Dunnuck = 90
2018 WE 90 | Vinous = 93

3-5 day cold soak, with pump-overs 2 times a day and punchdowns 
3 times a day during fermentation. Fermented in concrete, stainless 
steel, and small open-top fermenters with 20% whole clusters.
Pressed into 500 L French Oak puncheons, 265 and 228 L barriques.
Aged 20 months. 

High on the Hog is a wine you can drink for any occasion. Around
the holiday dinner table in the Myers house, my grandmother
would always look and say, “we are living high on the hog tonight,
aren’t we?” This blend is in memory of my Grandma and her joy at
seeing the family eating and living well.
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