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Les Enfants Terribles always ask questions.. . Toujours!!!

SPRING NEWSLETTER

In The Hangar by the  Bay
Dashe Cellars moved in June 2019 to a hangar in the  
old Naval Airbase on the island of Alameda, just across  
the bay from San Francisco. It’s the perfect environment  
for making the Les Enfants Terribles wines: the cooling 
breezes from the bay provide natural air conditioning and 
combined with the extremely high ceilings of the hangar,  
keep the wines quite cold year round. The winemaking  
team —Rene Calderon, Mike Dashe and Anne Dashe—work 
to this unique environment to create complex, balanced wines 
that spring from the our experi-
ence working in European, Amer-
ican, and New Zealand wineries. 
Stylistically, we use larger oak 
vessels to give texture and depth 
to the wines without overwhelm-
ing the wines with flavors of oak. 
The resulting wines always reflect 
the vineyard, showing great flavor 
and complexity.

All about our: 
2018 Chenin Blanc 
“Concrete Cuvée,” Clarksburg

• Inspired by the Loire Valley wines the Dashe 

   Family enjoys every summer in France!

• Fermenting in a large concrete egg which

  suspends the lees for toasty overtones,

  preserves delicate aromatics, and yields

  vivacious, textured, and seductive wine.

2017 Grenache, Clarksburg
• The diurnal temperature swings in this 

vineyard encourage ripe fruit flavors 

with vibrant acidity.

• Traditional Carbonic Maceration focuses 

pure fruit characters, vibrant fruit aromas, 

and a lush mid palate – perfect for

eclectic menus.

• Tell our story

• Find Fact Sheets, Vineyard Descriptions, 
Bios and more on our trade page

• If you need specific materials to promote 
Les Enfants then please ask

• Can’t find it - Call Us!

• Les Enfants Terribles wines were  
originally created for San Francisco fusion 

icon The Slanted Door in 2007

• The wines are inspired but the fresh, vibrant 
country wines of France

• Unique sites and older vines are sought
for these wines

• Non-interventionist techniques including
native yeasts and minimal handling are used

• Fermentations and aging occur in 
concrete, steel and large oak 

foudres, tonneau and 
barrels

       Fresh 2020 offerings 

Hello!

Never Forget!


