


ABOUT THE BRAND

San Simeon Wines are named after the rugged area of California 

coastline and the powerful water that affects the shores. Ranging 

from light and refreshing to powerful and savory, the San Simeon 

Portfolio relects the best Monterey and Paso Robles have to offer.

WINEMAKING TEAM

4 generations of winemaking led by Anthony Riboli and Brian 

Benson, our winemaking team brings more than 60 years of 

experience to San Simeon Wines. Using 100% estate-grown fruit, 

each wine is hand-selected from our sustainably farmed vineyards 

and crafted in our state-of-the-art winery.

BRAND STORY

SUSTAINABILITY

Sustainability is our top priority. Our Paso Robles and Monterey 

vineyards are certified sustainable by CSWA. At our sustainable Paso 

Robles winery, solar panels provide 100% of the needed electricity, and 

wastewater is effectively reclaimed and recycled for additional uses.



SENSE OF PLACE
KEY FACTS

• Fourth-generation Riboli family winery with over a century of California 

winemaking heritage (est. 1917).

• Estate-driven Paso Robles wines rooted in the rugged hills of the Willow Creek 

District, known for its premium Rhône-style varieties.

• San Simeon Estate Vineyard and Winery, opening Summer 2026, represents 

the Riboli family’s continued investment in Paso Robles wine country.
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WHY THE TRIDENT

SERIES

The Trident Tier was created to sit between 

the Classic and Reserve tiers, delivering a 

more complex, expressive wine crafted for a 

dynamic consumer looking for an innovated 

approach to California winemaking.



SAN SIMEON TRIDENT TIER
I N T R O D U C I N G

• Paso Robles is ranked #3 Sub-Region in all of wine, behind Monterey and Napa Valley, 

and is the fastest growing inside all top Sub-Regions.*

• $35-50 Red Blend segment is growing (+1%) in the past 24 weeks. (Nov. 11, 2025)*

• Estate-grown fruit from CSWA Sustainable Vineyards in Paso Robles that is scalable

*Data source: NIQ; Total US xAOC + Liquor Open State + Conv; Latest 52 weeks ending 8-9-25



TRIDENT TIER

• Only a small portion of this wine went through Malolactic 

Fermentation (around 30%)

• The result is a Chardonnay with bright citrus and tropical fruit, 

layered texture, and a fresh, balanced inish

• From vineyards in Santa Lucia Highlands AVA, where the coastal 

inluence and high elevation provide natural ripeness while cooler 

temperatures prevent over-ripening

• Thoughtfully fermented and aged through a three-fold approach

• Acacia barrels. Adding viscosity without heavy oak inluence

• Concrete tulips. Clean expression of Chardonnay fruit 

and site character

• Stainless-steel tanks. Crisp, refreshing mouthfeel

C H A R D O N N A Y  W I N E M A K I N G  D E T A I L S



• The result is a wine with dark berry fruit, baking spice, and layered 

texture supported by reined tannins and a long finish

• Sourced from estate vineyards in Paso Robles, composed of 70% Syrah 

(Maddalena Vineyard) and 30% Graciano (Stefano Vineyard)

• Crafted using an artisanal small-lot approach, with each varietal 

fermented separately to preserve purity of fruit and site expression

• Syrah is aged primarily in new French oak, developing richness, 

structure, and layered spice

• Graciano is aged in neutral oak, preserving vibrant aromatics, 

freshness, and elegant structure

• Wines are aged separately for 28 months before final blending 

to allow each varietal to fully develop its character

TRIDENT TIER
R E D  B L E N D  W I N E M A K I N G  D E T A I L S



SALES TOOLS

RIBOLIWINES.COM
F o r  m o r e  i n f o rm a ti on,  p l e a s e  contact 

your l oc al s ales representative 

TRIDENT TIER
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EL CAMINO REAL VINEYARD 

RANCHO SOLEDAD VINEYARD

ARROYO 

SECO

(6-PACKS)

LAUNCH QUANTITY

VARIETAL TIMING VINTAGE PRODUCED  

SRP

ULTRA
(Only produced in exceptional vintages)

ESTATE

(Sold in DTC only) 

Single Vineyard Block

RESERVE

(Sold DTC, Exception: Stormwatch & Reserve 

Cabernet Sauvingon)

Willow Creek & Santa Lucia Highlands AVA

CLASSIC

(Sold in 3-Tier ONLY. Focus on scalable varietals) 

Paso Robles & Monterey AVA

T R I D E N T  TIER

(Sold in 3-Tier. Smaller production varietals 

from single vineyard.)

Paso Robles & Monterey AVAP O 

SEIDO 

N

KEY SELLING POINTS
• Paso Robles is ranked #3  Sub-Region in all 

of wine, behind Monterey and Napa Valley, 
and is the fastest growing inside all top 

Sub-Regions.

• $35-50 Red Blend segment is growing 

(+1%) in the past 24 weeks. (Nov.11,  
2025)

• Estate-grown fruit from CSWA 

Sustainable Vineyards in Paso 

Robles that is scalable

PASO ROBLES AVA
a nd its Sub-Appellations

CRESTON HIGHLANDS 

RIBOLI CRESTON 

STEFANO VINEYARD 

PRETTY PENNY VINEYARD

CHARDONNAY SPRING 2026 V. 2025  550  $24.99

RED BLEND SPRING 2026 V. 2023  1,000  $34.99

CABERNET

SAUVIGNON FALL 2027 V. 2025  990  $34.99

CHARDONNAY   CABERNET SAUVIGNON   RED BLEND

TRIDENT TIER UPC   TRIDENT TIER UPC   TRIDENT TIER UPC

0-87872-18516-5 0-87872-05074-6 0-87872-06046-2

San Simeon
C H A RD ON NAY 2 025

T R I D ENT T I E R  M O N TE R E Y

REGION  /  VINTAGE NOTES WINEMAKER / TASTING NOTES

The 2025 San Simeon Trident Tier Chardonnay is sourced from  Fruit was harvested in late September through early October at 

select hil lside vineyards in the Santa Lucia Highlands AVA of  optimal ripeness, then sorted and destemmed in the vineyard. 

Monterey County, a  cool-climate region s haped by c oastal    Whole berries were gently pressed, using only free-run juice to 

winds, marine fog, and elevated vineyard sites that extend the  preserve purity of fruit. Fermentation occurred in small individual 

growing season and help preserve natural acidity. Planted on  lots using minimal-intervention winemaking protocols.

well-drained sandy loam soils with east-facing slopes, these
vineyards beneit from strong maritime inluence that The wine was aged evenly across acacia barrels, concrete tanks, 

moderates temperatures and supports slow, even ripening.   and stainless steel, with each vessel contributing distinct elements

of structure and texture. This balanced aging approach highlights
The 2025 growing season was cool and prolonged, with l ight  the wine’s  natural fruit character while enhancing mouthfeel and 

rainfall across parts of Monterey County encouraging gradual  freshness. Approximately 30% of the blend underwent malolactic 

ripening and enhanced lavor development while preventing   fermentation, adding subtle creaminess while maintaining lift and 

excessive sugar accumulation. These conditions allowed the  clarity.

fruit to achieve greater l a vor maturity while maintaining
freshness, resulting in Chardonnay with vibrant acidity, Aromas of citrus, tropical fruit, and lightly toasted oak led into a 

balanced ripeness, and reined structure. layered, medium-textured palate. Notes of ripe stone fruit and citrus

are supported by vibrant acidity and a smooth, polished inish.

SUSTAINABILITY MONTEREY AVA | SUB-APPELLATIONS

Sustainability is our top priority. Our Paso Robles and Monterey 

vineyards are certiied sustainable by CSWA. At our sustainable 
Paso Robles winery, solar panels provide 100% of the needed 

electricity, and wastewater is effectively reclaimed and recycled 
for additional uses.

TECHNICAL INFORMATION

REGION

Monterey

ALTITUDE

Between 500-700 feet

YIELD & DENSITY
3 tons/acres; 1550 vines/acre

VARIETAL BREAKDOWN

100% Chardonnay

AGING

5 months in acacia

PH

3.7

APPELLATION

Santa Lucia Highlands

VINEYARDS

Higher Elevation Blocks 

in Santa Lucia Highlands

BLOCK  CLONE

3 & 10  76

FERMENTATION

1/3 concrete, 1/3 stainless, 

1/3 acacia barrels

ALCOHOL

13.9%

BRIX

23.5

6 PACK SHIPPER TRADE TOOLS ONLINE

SELL SHEETS

TECH NOTES

6 PACK SHIPPER

Low hurdle to get into 

on-premise and 

independent accounts

New San Simeon Estates 

Website launching in 

Summer 2026.

Will showcase all tiers on the 

portfolio.
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