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To learn more about this wine, visit blueapron.com/wines/188

Oak: Stainless steel (no oak)

Alcohol: 13.1%

Farming: Conventional

Variety: 52% Grenache Blanc,  
24% Viognier, 12% Roussanne,  
9% Marsanne, 3% Clairette Blanche

Vintage: 2016

Vineyard: Various

Paso Robles, California

Paso Robles is one of the warmest 
California wine regions, with daytime 
temperatures above 100 degrees. But 
at night, Pacific Ocean breezes can 
cool the air by as much as 40 to 50 
degrees. The warm days make for ripe, 
full flavors, while the chilly nights—and, 
in this wine’s case, early harvesting 
of the grapes—preserve the wine’s 
mouthwatering freshness. 

Nearly 90% of the wine produced in Paso 
Robles is red. And because of the hot, dry 

conditions, Paso wines are typically well over 
14% alcohol—sometimes 16%!

Most white-wine blends are made by mixing a little 
of this, a little of that, until the wine tastes right. And 
then there’s Patelin de Tablas Blanc. Each lot of grapes 
is picked when ripe, pressed and added to a single 
vat; the fermentation lasts weeks, rekindling as each 
new batch is added. This builds layers of flavor, hence 
Wine Spectator awarding this wine 90 points. Leave 
it to Tablas Creek to create a superstar Rhône-style 
white in red-centric Paso Robles, California.

Tablas Creek Vineyard
“Patelin de Tablas” Rhône-Style White, 2016



Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

TASTING NOTES

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

4) Pair and enjoy!

Take a moment to enjoy  
the wine’s intense, complex 
aromas. They’re the result of 
a much-longer-than-normal 

fermentation.

GingerSpearmintAppleMelon

Straw

Patelin de Tablas Blanc is probably unlike any wine you’ve ever tried. It has 
more flavor and aromatic intensity than a typical California or Rhône white 
blend.

Light  
& Fresh

More classic pairings:  
Spring salads  |  Linguine with clams  |  Pesto

Match this wine’s symbol to a Blue Apron Meal
Light, fresh whites elevate the flavors of a dish’s fresh ingredients 
and help them shine, almost like a chorus providing the 
background harmony. That’s why these wines—such as Pinot 
Grigio, Grüner Veltliner and unoaked Chardonnays—are sublime 
with simple broiled sardines.


