
 

www.BokischVineyards.com ~ info@bokischvineyards.com ~ 209-334-4338 ph 

2015 Trencadis Red  

TASTING NOTES 

This 2015 Trencadis red blend is the second vintage we have produced and was created especially for you by our winemaker, 
Elyse Perry. One look at the color will reveal its dark red nature. Aromas of fresh Santa Rosa plums and white chocolate 
combined with cloves, cinnamon stick, and hints of juniper berry are a delight to the nose. It has strong, gripping tannins but 
is velvety and smooth in the mouth with delicious fruity flavors of black cherry, blackberry syrup and candied citrus. This full 
bodied, silky smooth wine is a testament to the art of blending flavors and textures. Liz suggests pairing this wine with foie 
gras, polenta with wild mushrooms or filet mignon with a cherry and wine reduction  

TRENCADIS: THE ART OF CATALAN TILE MOSAIC  

The word Trencadis is the Catalan word for the art of combining broken shards of ceramic tiles, dinner plates and teacups and 
forming them into a unique mosaic. Antoni Gaudi used this art in his works during Catalan modernism in Barcelona in the early 
1900’s. There are many famous buildings and parks with Trencadis used as the main decorative style such as Park Guell, Casa 
Batllo and the sacred church of the Sagrada Familia. We have used this art as an inspiration for combining our own blend of fla-
vors and textures in the wine. Each year our winemaker, Elyse Perry, will create a special blend or mosaic of wine for your enjoy-
ment. The artwork on the label is directly from photos taken at Park Guell. To create a special collection we have three different 
labels of this artwork to enhance the idea of the essence of Trencadis. 

GREEN CERTIFICATION 

This wine was produced from green certified vineyards.  The “Lodi Rules for Sustainable Winegrowing Practices” is the most 

recognized third-party vineyard certification program in the industry.  In order for a vineyard to be certified green under Lodi 

Rules, a grower must monitor and record their farming practices and achieve a minimum, quantifiable score in several categories.  

“Our Catalan roots have inspired our dream to produce Spanish Varietal Wines in California. 

Enjoy a Taste of Spain with us! Salut! ” -Markus and Liz Bokisch 

APPELLATION: 

COMPOSITION: 

 
AGING: 

TECH: 

SOIL TYPE: 

BOTTLING: 

PRODUCTION: 

SUGGESTED RETAIL: 

GRAPES: 

CERTIFICATION: 

 

 

Mokelumne River, Jahant & Clements Hills-Lodi  

29% Monastrell, 28% Petit Verdot, 24% Zinfandel,  
19% Tempranillo 

18 months in French & American Oak 

Alc: 14.5%     

Volcanic Clay Loam & Silty Loam 

May 25, 2017 

173 cases produced 

$26 per bottle 

Organically & Sustainably Farmed 
 

Certified Green by the Lodi Rules Program 


