
Santa Barbara county is a high-elevation 
region recognized as one of the 
coolest growing climates in California. 
The moderate temperatures yield 
exceptional growing conditions where 
grapes can ripen fully on the vine while 
preserving juicy acidity. 

The Lucas & Lewellen Hidden Assets red wine is 
blended from a selection of Malbec, Merlot, Syrah, 
and several other red grapes. The result is a rich and 
elegant wine with a deep garnet color and plenty 
of personality. Aging in French oak barrels creates a 
layer of rich spice that makes this wine an excellent 
companion for hearty grilled or roasted fare. 

Some of the most prestigious wines  
in the world are blends. The famous wines  
of Burgundy and Bordeaux are both made  

from blended red grapes. 

Santa Barbara County, California

Variety: Red Blend

Vintage: 2020

Vineyard: Lucas and Lewellen

Oak: 100% French Oak Barrels

Alcohol: 13.5%

Farming: Conventional

DID YOU KNOW?

ABOUT THE WINE

ABOUT THE REGION

AT A GLANCE

To learn more about this wine, visit blueapron.com/wines/51

Lucas and Lewellen 
Red Blend, 2020



4) Pair and enjoy!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

This wine was aged in new  
French oak barrels. This process 

adds notes of cinnamon, 
chocolate, and coffee. Look for 

those flavors in your glass. 

TASTING NOTES

This elegant red is packed with layered flavors. Dark red fruit aromas like 
pomegranate and raspberry persist on the palate. Moderate tannins provide a 
backbone, and each sip finishes with a pleasant note of baking spice. 

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Chocolate Raspberry Spice Pomegranate

Garnet

Bold &  
Spicy

Match this wine’s symbol to a Blue Apron Meal
This layered red wine will shine with flavorful dishes. Try the 
Hidden Assets red blend with a burger or seared pork dish to 
enhance the savory, meaty flavors.


