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Estate

Vineyard

In the heart of the Malibu Coast AVA within the
Santa Monica Mountains, you will find the award-winning
Malibu Rocky Oaks Estate Vineyard. With its scenic winding road,
360 degree views, expansive Tuscan villa and award-winning
wines, Malibu Rocky Oaks Estate Vineyard is truly
one of the most unique places in the world.

Founded and family owned since 2003, Malibu Rocky Oaks
Estate Vineyard consists of 10 planted acres on a 37-acre plot.
Hand picked and meticulously maintained by the same team of
professionals since conception, the vineyard has become one of
the most recognized and awarded in the region.

Cabernet – 3,700 vines

Pinot Noir – 500 vines

Merlot – 1,800 vines

Malbec – 410 vines

Syrah – 1,600 vines

Grenache – 380 vines

Chardonnay – 900 vines

Petite Syrah – 325 vines

Cab Franc – 700 vines

Petit Verdot – 325 vines
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Our unique location, geography and volcanic soil surrounding the
estate has resulted in our sought after color, flavors and aromas
found only in our wines. Grown at 2,000 feet with steep hillsides
allows for exceptional drainage and sun exposure, in correlation
with our Mediterranean microclimate results in perfect growing
and ripening conditions. Because of new local government rules,
Malibu Rocky Oaks vineyard, estate and style of wine
can never be replicated.
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Malibu Rocky Oaks Wines
2012 CABERNET FRANC
Our Cabernet Franc is similar to our Pinot Noir with its smooth
easy drinking style. The nose will give you a subtle hint of dried
flowers and spiciness. On the palate it is medium to full bodied
with a lovely sweet fruitiness that, combined with perfect acidity,
evolves into an elegant finish. Lovely on its own
or serve with chicken, veal, or pork chops.

2013 CABERNET COLLECTIVE
When it comes to making the highest quality entry level wine,
Malibu Rocky Oaks assembled a collective team that shares a
common goal: Create a wine that is nothing short of perfection
without restrictions. With dark restrained fruit, medium body,
aromas of plum and black currant combined with a long
sophisticated finish, this wine has decades of collective
winemaking patience and experience. Savor as a standalone
or pair with grilled steaks or rack of lamb.
Medal Winner 2015 San Francisco Chronicle Wine Competition

2013 CABERNET SAUVIGNON
Dark fruits like black currant (cassis) and blackberries emanate
from the glass. The initial impression is one of intense fruit,
developing into a complex, layered wine thanks to the long,
smooth finish. Pairs well with grilled steaks or rack of lamb.
Silver Medal - 2013 International Eastern Wine Competition
Medal Winner 2015 San Francisco Chronicle Wine Competition

2013 CABERNET SAUVIGNON RESERVE
Each year our reserve is inspired by the blackbirds that stalk
the hand picked vineyard during the autumn harvest. It is
estate grown and blended from a marriage of specific vineyard
blocks that produce our most exceptional fruit. With a mix of
Cabernet, Cabernet Franc and Merlot, its nose begins with jammy
blackberries and hints of vanilla, followed by full body
and perfect acidity. This wine can be savored as a standalone or
paired with your favorite grilled meats and barbecued foods.
Medal Winner 2015 San Francisco Chronicle Wine Competition
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Malibu Rocky Oaks Wines
2013 CHARDONNAY COLLECTIVE
When it comes to making the highest quality entry level wine,
Malibu Rocky Oaks assembled a collective team that shares a
common goal: Create a wine that is nothing short of perfection
without restrictions. Buttery and creamy, with medium body, green
apple aromas, and an exceptionally smooth crisp finish, this wine
has decades of collective winemaking patience and experience.
Savor as a standalone or pair with seafood and rich cream sauces.
Medal Winner 2015 San Francisco Chronicle Wine Competition

2013 CHARDONNAY GRAND RESERVE
Our Chardonnay Grand Reserve is the creamy and buttery,
oak-barreled version of our famous Chardonnay. Full bodied
with a nose of tropical fruits and vanilla crème brûlée, combined
with perfect acidity, give it a long, smooth finish. Enjoy on its own
or paired with seafood like shrimp, crab or lobster
as it cuts through the richness of cream sauces.

2012 MERLOT
One of our signature wines, this Merlot has hints of dark berries
like plum and red currant on the nose. On the palate,
a rush of flavors makes it fruit forward, medium bodied,
soft and fleshy with instant appeal. Pairs well with
grilled meats and barbequed salmon.
Gold Medal - 2014 San Francisco Wine Competition
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Malibu Rocky Oaks Wines
2013 PINOT NOIR
Our Pinot Noir is deep and colorful, with a medium to full body
while revealing intense black cherry fruit in its attack. The mid
palate evolves with deep layers of flavor, thanks to its juicy acidity
which creates a lovely, lengthy finish. This easy-drinking wine
will accompany both delicate fish and fowl nicely.
Silver Medal - 2013 San Diego International Wine Competition

2012 RED WINE (360)
Inspired by our famous 360-degree views and vineyards
surrounding the estate, this full-bodied red wine is blended from
the most flavorful Rhone red varietals grown this year resulting
in plush dark fruits, soft palate feel, good tannin structure and an
elegant finish. This lovely blend embodies the true taste of 360
degrees of Malibu Rocky Oaks Estate. Enjoy as a standalone or
with your favorite grilled meats. Made from a unique blend of
Syrah, Grenache, Malbec, Petit Verdot and Petite Syrah.

2011 SYRAH
Our Syrah consistently wins medals because of it intense rush of
black fruits reminiscent of blackberries and blueberries. The nose
has hints of black pepper, mint and eucalypytus. On the palate you
immediately experience intensely fruity flavors with full body and
perfectly balanced acidity. Pair with game birds and grilled steak.
Gold Medal - 2012 San Francisco International Wine Competition
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Weather and Growing Notes

Winemaking

2010

After the handpicked harvest, our grapes are gently placed
in a temperature controlled truck and sent directly to our winery
in Healdsburg, one of the wine production capitals of the world.
100% handmade from grape to bottle, we hand sort, press, ferment
and then age up to 18 months in specifically selected French and
American oak barrels. Watched daily under the close eyes
of our winemaker Brendan Malm and owner Howard Leight,
the wines are perfected, blended and produced
into the famous Malibu Rocky Oaks Estate wines.

Temperatures were below normal for much of the year.
Above-average winter rains were followed by a cool spring that,
surprisingly, provided an above-average sized crop. Summer was
also relatively cool but a significant heat spell in September
helped our ripening and, in the end, our wines are exceptional
upholding the quality for which we are known.

2011
The year started with a wet winter with rain carrying into the
spring. Normal bud break occurred in late March, and was followed
by a cool spring. Summer was warmer than 2009 and 2010, but
not quite as warm as normal. Essentially there were no major heat
spells that are sometimes common in southern California. Hang
time was good and ripening was just right, resulting in a highquality, bountiful harvest.

2012
The 2012 growing season was for the most part perfect.
Winter provided sufficient chilling temperatures but fell a little
short in the rain department. The spring and summer provided
plenty of sunshine and warm temperatures. Extreme heat was
minimal. The fruit ripened well with excellent hang time.

2013
2013 was an excellent growing year highlighted first by one of the
driest winters on record. Spring was warmer than normal. Summer
was warm as well leading to a harvest several weeks early.
Hang time was normal due to an early bud break and bloom.
Quality was excellent with minimal growing and pest issues.

Healdsburg Winery, California

2014

Healdsburg Winery, California

Early bud-break followed by a stable, very dry and hot summer
supported excellent growing conditions. Utilizing dry farming
strategy we had a smaller crop but exceptional fruit.
Harvested just before a major heat spell and no occurrence
of late rains, the grapes had ripened perfectly
resulting in a unique, high quality vintage.
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1 = Cabernet

6u = Cabernet

11 = Petite Syrah

2 = Cabernet Franc

7d = Cabernet

12 = Malbec

3 = Merlot

8 = Syrah

13 = Petite Verdot

4 = Merlot

9 = Chardonnay

14 = Grenache

5 = Pinot Noir

10 = Cabernet

“

Wine is the international currency for connections.
-Howard Leight, CEO/Owner

”

@MalibuRockyOaks
Wine Club available
Please call/email us for info
www.MalibuRockyOaks.com
MalibuRockyOaks@gmail.com
877.MRO.7660
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