
about the wine

Notes of cherry, jam, baking spices
Hint of black pepper

Jammy with medium tannins

2023
North Coast

Unicorn Blend
Light Medium bodied Rich

winemaking

pairs with

Vintners across California are celebrating the 2023 vintage as exceptional. The 2022-2023
winter provided record breaking rainfall, which revitalized the soils and encouraged
healthy canopies. A cooler Spring & Summer meant harvest started later than usual, but
allowed the grapes to develop gradually. We processed around 300 tons and were
extremely happy with the quality we received. Once the fruit arrived in Oceanside, we
destemmed and processed it here on site. The grapes then fermented separately for
about two weeks. After pressing, the wine was aged for 20 months in once used French
Oak. Then, our winemaking team tasted each varietal & came up with this distinct blend
before bottling the wine in December 2025. 

858.847.9463 CARRUTHCELLARS.COM

We’ve been making our famous Unicorn Blend since
2015 and it’s always a Wine Club favorite! Every 
vintage is composed of a different blend, making each
vintage a truly unique, magical experience. Some say
the Unicorn is a blend of stardust and whimsy with a 

Pair with anything grilled or straight from the BBQ; saucy ribs, hamburgers, or hearty
veggies!

rainbow of aromas and a magical finish. We can tell you that this one
of a kind wine is made with grapes sourced from never never land
and pairs perfectly with daydreaming.

Blend of: 15% Cabernet Sauvignon, 12% Merlot, 12% Petite Sirah, 12% Pinot Noir, 
12% Grenache, 8% Tempranillo, 8% Syrah, 8% Zinfandel, 8% Lagrein, 5% Mourvedre


