
The Napa Valley is our winery home but we 
identify strongly as California winemakers, and we 
love our eclectic state and the ever-expanding set of 
like-minded winegrowers who share our passion 
for responsible farming. 

Enter Flycatcher, a cheeky nod to our signature 
Frog’s Leap wines, just sourced a little further from 
home. A fresh and deliciously drinkable red wine 
made from fruit sourced with intention. Compatible 
with just about everything — it's the kind of wine
we’d always feel comfortable uncorking, even if it’s 
just Tuesday night.

WHAT MAKES IT SO FREAKING DELICIOUS?
Old-vine ZINFANDEL from the Five Starr ranch in 
the Mokelumne River sub-AVA of Lodi, as well as 
the aromatic, earthy MERLOT and mineral-fruity 
PETITE SIRAH from high-elevation vineyards in 
the Yorkville Highlands area of Mendocino. 
TEMPRANILLO from Saureel Vineyards in the 
Gold Hill district and soft, quaffable CINSAULT 
from the Brambila Vineyard of the Sierra Foothills. 
Fruity, nervy old-vine ZINFANDEL grown by the 
Martinson-Testa family, and rich, spicy 
CARIGNANE grown by our good friends Pam and 
Tom Ricetti from the Redwood Valley area of 
Mendocino. SYRAH from Truchard Vineyards in 
Carneros also snuck its way in. 

A California red wine blend in 
celebration of the wonderful and 
diverse terroirs of our home state.

IN THE GLASS…
Generous up-tempo fruitiness from the Zinfandel 
meets some serious backbone and savory depth from 
the Tempranillo, Merlot and Petite Sirah. The soft, 
friendly drinkability of Cinsault provides lift, keeping 
the strong personalities in balance, and spicy, floral 
Syrah shuts down the party. Layered but eminently 
drinkable, the ‘23 is best served at a cool cellar 
temperature, around 55F.

you should really order 
this wine right now before 
we drink it all… call your 
rep today!




