
Grenache, (also known as Grenache Noir, to distinguish 

it from its white counterpart Grenache Blanc) is the most widely 
planted grape in the southern Rhône Valley, and the second 
most widely planted varietal in the world. It is most often 
blended (with Syrah and Mourvèdre in France and Australia, 
and with Tempranillo in Rioja), but reaches its peak in the wines 
of Châteauneuf-du-Pape, where it comprises 70% of the appella-
tion’s acreage.  
 
Grenache appears to have originated in Spain, most likely in the 
northern province of Aragon, and ampelographers believe that 
Grenache was the foundation of Aragon’s excellent vin rouge du 
pays. From Aragon, it spread throughout the vineyards of Spain 
and the Mediterranean in conjunction with the reach of the king-
dom of Aragon, which at times included Roussillon and Sardinia. 
By the early 18th century, the varietal had expanded into Lan-
guedoc and Provence. 
 
Grenache was brought to California in the 1860s, where its erect 
carriage, vigor and resistance to drought made it a popular planting choice. It came to occupy sec-
ond place in vineyard planting after Carignan and was an element in wine producers’ branded 
field blends. Unfortunately, this usage encouraged growers to select cuttings from the most pro-
ductive vines, increasing grape production but reducing the overall quality of the vines. In recent 
years, Grenache plantings in California have declined, as the varietal is replaced by the more 
popular Cabernet Sauvignon and Merlot; currently there are 9,600 acres planted in California. 
 
However, while overall Grenache acreage has declined (largely low quality plantings in the Cen-
tral Valley), the varietal has at the same time undergone something of a resurgence in popularity. 
Newly available high-quality clones have encouraged hundreds of new plantings in California, 
with the greatest number concentrated in Santa Barbara and San Luis Obispo counties. 
 
Grenache is a vigorous variety with upright shoots that lends itself to “gobelet” or “head prun-
ing”; it is widely cultivated in this manner in France and in Spain. The varietal’s vigor gives it the 
potential to be a heavy producer. Grenache ripens in the middle of the ripening cycle, after Syrah 
but before Mourvedre.  At harvest, it is notable for its high acidity even at relatively high sugar 
levels.  In a typical year, we would begin to harvest Grenache at the end of September and finish 
in mid-October. 
 
Grenache produces wines with high concentrations of fruit, tannin, and acids. Its flavors are most 
typically currant, cherry, and raisin, and its aromas are of black pepper, menthol, and licorice. Al-
though many California Grenache clones produce simple, fruity wines which tend to be pale in 
color, our winemaking techniques produce brilliant ruby red wines which are heady in alcohol 
(usually 15% or higher), and intensely fruity and fat. 
 

 

 


