Winemaking Philosophy
Our winemaking utilizes traditional techniques, combined with modern
equipment. Complete barrel fermentation and malolactic fermentation for the
whites, small, open-top fermenters utilizing manual punch-downs for most of
the reds. All wines are aged in French oak barrels (plus a small number of
Hungarian barrels too). All of our biodynamic wines are fermented with native
yeasts

Vineyard Sources
At Qupé the focus over the last 35 years has always been on quality. We specialize
in cool climate Rhône-style wines and Chardonnay with grapes selected from:
the Bien Nacido Vineyard in Santa Maria, Sawyer Lindquist Vineyard in Edna
Valley, where we farm biodynamically, and Ibarra-Young Vineyard in Los Olivos,
where we farm organically.

Library Program

Bob Lindquist
A devout follower of the LA
Dodgers and dedicated audiophile
Bob’s path through the wine world
of Southern and Central California
began in 1975 as a Harvest intern at
a small family winery near Gilroy.
This eventually led to a job with Zaca
Mesa Winery, one of the pioneering
wineries in Santa Barbara County,
where he met his mentor and
future business partner, Jim Clendenen (Au Bon Climat). Bob’s first Qupé vintage was 1982.
In 1989 Bob partnered with his old friend Jim Clendenen to build a winery of their own on the
Bien Nacido Vineyard, where the wines are still made today. Known for his Syrah’s and Rhône
varietals of cutting edge quality and supple, smooth drinkability, Bob’s iconic stature as “one
of the World’s 50 most influential winemakers” is well deserved.

The wines produced at Qupé are structured, balanced, and age-worthy by design. To that
end, Qupé has an extensive library of wines which are released in limited quantities as
they reach a minimum of 10 years of age from the current vintage.

Direct to Consumer
Certain wines are available primarily to wine club members or
through the tasting room. These include our Bien Nacido X Block
Syrah, Los Olivos Cuvée, Bien Nacido Cuvée, Sawyer Lindquist
Viognier and Marsanne Doux dessert wine, just to name a few For
a complete list of these special offerings, please go to our website
or contact the tasting room.

Dodgers™ Wines

For the past few years, with cooperation from Major League
baseball, Bob has made a Chardonnay and Red Blend featuring
the Dodgers™ logo. These unique bottlings are available in
California, Arizona and Nevada. Bob is planning on also offering
these in 12 ounce cans in 2018!

Unique Vineyard Terroirs
What sets our area of California’s Central Coast apart are unique West
to East running mountains and valleys that function as open windows to
the cool Pacific Ocean. This is the only place on the West Coast where
this geologic anomaly occurs. Between San Luis Obispo to the north,
and Santa Barbara to the south, there are a series of these East-West
valleys, including Edna Valley, the Arroyo Grande Valley, the Santa
Maria Valley, the Los Alamos Valley and the Santa Rita Hills/Santa
Ynez Valley.

Established in 1982

We have a long, cool growing season, ideal for early ripening varietals
like Chardonnay and Pinot Noir, which have put our area on the
map. Some of our best weather though is in September and October,
allowing later ripening varietals like Syrah, Grenache and Roussanne to
slowly and fully ripen.”

Our Label
The name Qupé (pronounced kyoo-pay) honors the Chumash, the indigenous people
of the Central Coast and Channel Islands. In Chumash, Qupé refers to the poppy,
California’s state flower. The design on the Qupé label was selected ffrom works
associated with Gustav Stickley, the famed the famed artist and furniture designer
from the American Arts and Crafts movement of the early 1900’s.

Biodynamics®
Bob and his wife Louisa Sawyer Lindquist were first introduced to Biodynamic farming
by their good friend Steve Beckmen from Beckmen Vineyard and Winery in Los Olivos.
As they were getting ready to plant the Sawyer Lindquist Vineyard in the Edna Valley
in 2005, they were still trying to decide between organic and Biodynamic farming, which
raises organic farming to an even higher level. Bob attended a serendipitous Biodynamic
seminar in London that Spring led by Andre Ostertag and Dominique Lafon and that sealed
the decision!

Tasting Room
134-A West Branch Street
Arroyo Grande, CA 93420
805-270-4900

Winery

4665 Santa Maria Mesa Road
Santa Maria, CA 93454
(805) 937-9801

Mailing Address:
P.O. Box 998,
Santa Maria, CA 93456

www.qupe.com

Classic Qupé

“Y Block” Chardonnay

Central Coast Syrah

Marsanne

We’ve been making this traditionally styled,
cool climate Chardonnay from Santa Barbara
County grapes since 1982. Beginning in
1996, this wine has come primarily from the
“Y Block” at Bien Nacido Vineyard. Classic
Burgundian winemaking techniques are
used including complete barrel fermentation
in Francois Freres French oak barrels, full
malo and 9 months of lees aging.

Since our first vintage in 1982, this wine has
been the cornerstone of our portfolio. A blend
of a number of vineyards in both Santa Barbara
and San Luis Obispo Counties… and a balanced
mix of cool climate grapes for spice, acidity and
freshness with warm climate grapes for delicious
forward fruit. Aged for a minimum of 12 months
in neutral French oak barrels.

We were the first winery in California to make
Marsanne, beginning with the 1987 vintage. The
main vineyard source for this wine is the IbarraYoung Vineyard in the Los Olivos District in the
heart of Santa Barbara County. Our Marsanne
is fresh, crisp and with a nice edge of minerality.
Roussanne is added to the blend for richness,
weight and added complexity. Fermented and
aged for 6-8 months in neutral French oak barrels.

SRP: $20

Single-Vineyard
Selections

SRP: $20

SRP: $20

Grenache - Sawyer Lindquist Vineyard

Chardonnay - Bien Nacido Vineyard “Block Eleven”

Syrah - Sawyer Lindquist Vineyard

From the vineyard we planted in the Edna
Valley of San Luis Obispo, this cool climate
Grenache is elegant, spicy and balanced, with
a weight reminiscent of good Pinot Noir.
Traditionally made and aged on the lees for
16 months in neutral French oak barrels.
Like all our wines from Sawyer Lindquist,
this is Demeter Certified Biodynamic,
organic farming at the highest level!

From a single north by northwest facing block
at the famed Bien Nacido Vineyard, this is our
reserve style Chardonnay. This hillside exposure
doesn’t allow as much direct sunlight, elevating
the acidity, citrus and mineral aspects of the
Chardonnay grapes. Fermented and aged in
mostly new Francois Freres Burgundy barrels
for a total of 18 months, and bottled without
filtration.

This single vineyard expression of classic cool
climate Syrah is the type of wine that we hang
our hat on! Black pepper, hard spice and dried
raspberry are some of the aromatic characters
of this distinctive wine. A significant portion of
whole clusters in the fermentation give the wine
an edge, and extra level of energy. Aged for 20
months in a combination of Francois Freres and
Ermitage French oak barrels. Demeter Certified
Biodynamic.

SRP: $30

SRP: $30

Estate Reserve

SRP: $30

Syrah - Bien Nacido Hillside

Roussanne - Bien Nacido Hillside

This wine comes from Z Block, the first
hillside planting at Bien Nacido Vineyard,
which was custom planted for us on a perfect
southwest facing slope in 1992. This cool
climate Syrah combines power with finesse,
and the balance and structure worthy of time
in the cellar. Aged exclusively in Francois
Freres Burgundy barrels for a minimum of
22 months.

This is our most important white wine. It was
custom planted for us in 1997 on a west facing
hillside block at Bien Nacido Vineyard, all to the
Tablas Creek clone of Roussanne. Fermented and
aged exclusively in one year old Francois Freres
Burgundy barrels, aged for a total of 18 months,
and bottled without filtration. This rich white
wine is light on its feet and will age beautifully for
10-15 years.

SRP: $40

SRP: $40

Syrah - Sawyer Lindquist Vineyard “Sonnie’s”
This wine is a barrel selection of the best barrels
from the best grapes at the Sawyer Lindquist
Vineyard in the Edna Valley. The barrels are
selected for their aromatics, balance and elegance.
A high percentage of whole clusters are used in the
fermentation, which gives the wine extra strength
and longevity. Aged exclusively in Ermitage
barrels for a minimum of 22 months, and named
after Bob’s Mom, Sandra “Sonnie” Lindquist!
SRP: $55

