
FIFTEEN YEARS AGO, JOSEPH PHELPS 

PLANTED A WINDY VINEYARD WITH A 
CHARACTER ALL ITS  OWN...



Syrah and Grenache grow in the terraced Le Mistral Vineyard in Monterey County.  

THE VINEYARD
 The sun slowly rises over the Gabilan Mountain 

Range, warming the leaves and ripening the Syrah and 

Grenache grapes planted in the Le Mistral Vineyard. 

From the tree line to the terraced hillside, the vineyard 

is quiet and peaceful, but by late-afternoon the vineyard 

changes character. Winds up to 30 miles per hour roar 

through the valley and whip through the vines until dusk. 

These cool winds cause sugar production to slow in the 

maturing grapes, resulting in longer hang-time on the 

vine which creates complex, peppery flavors in the small 

berries. They also reminded Joseph Phelps of the blustery 

terroir of the Southern Rhone Valley in France, where 

this type of wind is such an integral part of the French 

landscape, it was given a name:  Le Mistral.  
 In the mid-1990’s, Phelps planted Rhone 

varietals Syrah and Grenache on this bench south 

of King City in Monterey County. Steve McIntyre, a 

Monterey based wine grower, has farmed the grapes 

since 1997. In 2008, the vineyard was purchased by a 

small group of Monterey County vintners led by Randy 

Pura, a third-generation Monterey County farmer and 

vineyard owner. To maintain the wine’s legacy, Pura 

extended McIntyre’s contract to tend the grapes just 

as he has done for over ten years. “The only change,” 

says Pura, “is that the grapes now travel just a few 

miles to the winery instead of 200 miles to Napa.”   

 McIntyre and his crew care for the grapes 

with the utmost attention to detail.  “We really ‘babysit’ 

this fruit,” says McIntyre, “We do everything it takes 

to grow great grapes:  adjusting canopy architecture, 

pruning, removing unnecessary shoots, thinning 

clusters and finally, hand-harvesting and field-sorting 

the fruit. We do all this for one reason: to capture 

all that Mother Nature has provided out in the field.”

...late afternoon winds slow 

sugar production, creating 

complex, peppery flavors...

Winegrower
Steve McIntyre 

Vineyard Owner
Randy Pura 



ACCOLADES
Vintage Review Points

2008 California State Fair Wine 
Competition, June 2011
Awarded GOLD, Best of Class

95

2008 Orange County Wine Society - GOLD

2007 Food and Beverage Wor ld Magazine 91

2006 Wine Spectator 
“ Intense and full-blown...gaining 
complexity and nuance”

92

2005 Robert Parker, Wine Advocate 
“A delicious bistro wine...”

90

2004 Wine Spectator  
“Elegant and complex...”

88

2003 Robert Parker, Wine Advocate 
“...for all its opulence, it offers a measure 
of restraint and austerity.”

91

For complete reviews visit www.lemistralvineyard.com

 This Chateauneuf-du-Pape 

style blend of red grapes 

grown in rich, California soil 

produces complex layers 

and a long, lingering finish.   

THE WINE
 These wind-blown Syrah and Grenache grapes 

have been the backbone of the Le Mistral wine since its 

inception. To add complexity and create a Chateauneuf-

du-Pape-style blend, small batches of premium Rhone 

grapes like Alicante Bouschet and Petite Sirah are 

incorporated from other high quality vineyards.  Ranked 

highly by both Wine Spectator and Robert Parker, the 

boutique productions of Le Mistral are allocated each 

year to fine wine shops and top restaurants domestically 

and internationally.  

 The 2008 Le Mistral is smooth and 

seductive, with dark fruit, licorice and white pepper.  

Rich in color and character, it is spicy with complex 

layers of dark currant, dried herbs and a long, lingering 

finish. The blend, 62% Syrah, 28% Grenache, 5% 

Alicante Bouschet and 5% Petite Sirah,  is versatile, 

food friendly, and an essential element of any great red 

wine program.

 Estate grown fruit from Monterey County 

comprised 98% of the blend, with the Petite Sirah from 

Napa County adding depth and intensity to the 2008 

vintage.

 Given its limited production, it is not uncommon 

that each vintage is allocated before its release. Please 

contact the vineyard or your distributor to discuss your 

allocation.



Le Mistral.  

Ultimately the finest 

expression of Rhone-style 

wine in America.

Le Mistral Vineyard
2999 Monterey-Salinas Hwy, Monterey, CA 93940

831-372-3791, www.lemistralvineyard.com

WINEMAKING
oak; the remainder of the wine is held in two-

year-old Insignia and Cabernet barrels from 

Joseph Phelps. The barrels are sourced 

from a combination of Francois Freres, 

Saint Martin, Sirugue, Saury and Hermitage 

coopers. With world-class fruit and 40+ 

years of winemaking experience, the team is 

equipped for enological excellence.  

 Miguel Martinez has been making 

award-winning Monterey County wines for 

over two decades.  Phelps’ own Damian Parker 

and Ashley Hepworth, integral members of the 

Le Mistral legacy, have teamed with Miguel 

to continue the wine’s celebrated success. 

Together, this accomplished winemaking 

team creates a Rhone-style blend that is 

layered, complex, structured and intense.  

 A handcrafted artisan wine, the juice 

is fermented in small-batch fermentors before 

being aged in French oak for 13 months. 

Forty percent of the barrels are new French 

Top:  Miguel Martinez, Winemaker. Bottom, left to right:  Small batch fermentors; Transfering wine to barrels; 
Le Mistral ages in French Oak; Finished product at the tasting room bar.


