
Vineyards
The grapes come from very 
special, carefully 
scrutinized, lovingly farmed 
coastal California Vineyards, 
chosen not only for the 
quality of fruit, but for the 
quality of the people who 
farm them. Because life is 
too short to do business 
with bad eggs, aye?

Flavor Pro�le:
It has been noticed that 
di�erent aromas �ow from 
the glass depending on the 
disposition of the nose 
smelling or the tongue 
tasting, kind of mood-ring 
style. But most people 
agree that there's plenty of 
red and blackberries, with 
just the right sprinkle of 
funk to keep it interesting.

Home Grown has grown up. Our beloved little �eld blend has now matured enough to hold its own as a 
varietally-speci�c Barbera. In case you were wandering about how all of those last names ending in "i" made 
their way into Sonoma County, the 19th and 20th century brought waves of Italian immigrants to California. 
With them came their Barbera. It's long been a staple on the Italian dinner table, where its jewel-like ruby 
color, high acidity and low tannin level make it a family crowd pleaser.   A carafe of Barbera makes the 
grandmothers giggle and the young men ponti�cate. It's not dinner; it's a family party.

Which brings us back to the whole reason we created Home Grown Farms: we wanted an everyday table wine 
with some soul. What better way to spice up dinner than to put an Italian at the table? 

Without giving you a bunch of hogwash, our urge to rescue the American weekday wine from its boredom 
brought us back to the fresh air of the farm. It's so happy here! You should see the smile on its face and the 
trot in it's boots . . . and now that our Italian country wine has rolled around in the sweet hay awhile, we're 
ready to share it with you: weeknight wine with a little mud on its shoes. 

HOME GROWN Barbera is: 
Mostly Barbera with a teeny bit of Zinfandel and Syrah. 

Release Date:  April 2012
Varietal(s):
Barbera
Zinfandel
Syrah

Origin: The Farm
Production: 3,000 Cases
Aging: On the journey from the
               carafe to your lips

Alcohol: 13.9%
T.A.: .65
PH: 3.59
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A hundred years ago, when Italian families settled in California, they planted their grapes di�erently than we do today. There were 
no wire-trained plots of merlot, stretching for miles. Instead, they planted a few acres of head-pruned grapes, all mixed up: 
Barbera, Carignane, Palomino, funky Italian varietals... not even row by row, but all sprinkled together. No, they did not all ripen 
on the same day. But when there was a general family vibe that it was time to pick, they picked. The more ripe grapes gave 
plumpness; the less ripe grapes gave zip. Building character the old-fashioned way-This is the model for Home Grown.

our Role Model 


