
 

 Grenier and Peter Glatzer's SHFT House Wine Project delivers world-class wines from 
highly sustainable vineyard sites.  SHFT has partnered with the newest breed of talented 

and environmentally responsible growers in California.  Every aspect of our production from 
the recycled glass, to the lack of a wasteful capsule, to partnerships with top organic and 

bio-dynamic growers -- at every level we embrace a more sustainable approach to 
crafting wine.  And what better to way to celebrate this SHFT than with a glass of liquid perfection.

2008 – Proprietary Red Wine – 100% Paso Robles
50% Syrah, 27% Grenache, 18% Mourvedre, 5% Tempranillo

- TASTING NOTES -

A complex, fruit forward Grenache/Syran/Mourvedre Rhone blend crafted in the style that 
put Paso Robles on the map in wine circles. Aged almost entirely in neutral French oak, this 
wine presents subtle hints of blackberry, black currant, chocolate, roasted meats and dried 

strawberries, and is inclined to change dramatically as the wine opens up. 

Wines of this caliber tend to evolve from the first sip to the last glass, and show well now, or 
cellar for 10 years or more, and the premiere SHFT House Red presents an exciting 

opportunity to experience a biodynamically-grown wine with a cult lineage.  
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