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To learn more about this wine, visit blueapron.com/wines/172

Oak: 100% French oak

Alcohol: 12.3%

Farming: Conventional

Variety: St. Laurent

Vintage: 2015

Vineyard: Dale Ricci

Carneros, Sonoma County, California

Carneros, which sits just north of San 
Pablo Bay (the upper portion of San 
Francisco Bay), is one of California’s 
best spots for growing grapes. 
Carneros gets plenty of sunshine, but 
the most important factor is the cool air 
blowing in from the bay as well as the 
Pacific. This slows the grapes’ ripening 
and imparts a crisp bite to the wines.

DID YOU KNOW?

St. Laurent is the main red-wine grape of the 
Czech Republic. There it goes by any one of 30 

different names, including Svätovavrinecké. 

Jon Engelskirger collected several awards and high 
scores making Cabernet for Napa’s biggest names: 
Turnbull, Hannah and Robert Pepi. Then, on a 2006 trip 
to India he realized he’d yet to make the perfect red 
to pair with the spicy foods he loves—and thought he 
never would. But in 2014 he tasted St. Laurent grapes 
for the first time and knew he had a winner. Jon now 
only works with St. Laurent. “It’s got tremendous 
personality,” he says. “It’s like Pinot Noir’s kinky cousin.”

Jon E Vino
St. Laurent, 2015
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TASTING TIP

TASTING NOTES

1) Look at the Color

2) Swirl & Smell

4) Pair and enjoy!

3) Taste & Savor

Note how smooth the wine feels 
in your mouth. It’s because  

St. Laurent is a low-tannin grape, 
unlike Cabernet or Syrah. 

Black pepperCherryStrawberryRaspberry

Purple 
garnet

Jon E Vino St. Laurent is definitely different. It has the brightness of Pinot Noir 
but the concentrated fruit flavors of richer red varieties, such as Cabernet—
without the burn of high alcohol.

Light &  
Bright

More classic pairings:  
Margherita pizza  |  Carnitas tacos  |  Seared ahi tuna

Match this wine’s symbol to a Blue Apron Meal
These wines are like denim: They go with almost everything. 
Grenache, Gamay, Barbera and lighter-style Pinot Noirs have 
enough body to stand up to red meat, and since red-berry flavors 
complement anything cheesy, spicy or both, the wines are ideal 
with Mexican food.


