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2022 

Vintage: 2022 
Varietal: Cabernet 
Sauvignon, Syrah, Petit 
Verdot & Malbec 
Appellation: Napa Valley 
Oak:  55% New French Oak 
Aging: 21 Months 
Alcohol: 14.5%  

SIN FRONTERAS RED WINE BLEND 
"Sin Fronteras," meaning "Without Borders," is Rolando's bold departure from 
tradition. While his other wines feature classic blends, Sin Fronteras allows him the 
freedom to push boundaries and embrace the unexpected. Each year, the varietals 
may vary, as the focus remains on creating the best possible wine unconstrained by 
convention. If that means exploring non-traditional blends, then so be it. 

STARTING IN THE 

VINEYARD 
The 2022 growing season will be remembered as the year of two harvests, and with 
climate variability becoming the new norm, Napa Valley growers demonstrated their 
resilience and adaptability.  Harvest began in early August but was temporarily halted 
due to rain, giving winemakers an unexpected break.  This pause allowed grapes to 
hang on the vine through October, ripening perfectly in the cooler, milder days that 
followed. 

TO THE 

CELLAR 
Each variety, Cabernet Sauvignon, Syrah, Petit Verdot & Malbec was vinified 
separately before being aged for 21 months in new French oak.  From here Rolando’s 
art of creativity, coupled with his ability to be curious and inventive, took center 
stage.  Once blending was completed, the wine benefited from an additional year of 
rest in the bottle, allowing its complexity to deepen and its flavors to evolve. The 
result is a playful and incredibly approachable wine that demonstrates Rolando’s 
experience at the blending bench, and belief that in wine as in life there are no 
borders, and we should all have the opportunity to follow our own dreams. 

IN YOUR 

GLASS 
Deep ruby in color, the signature ‘Mi Sueno red,’ this wine offers a generous bouquet 
of dark cherry, plum, dried fruits, fig, vanilla, wet stone, and mocha. On the palate, 
its playful complexity impresses with bright acidity and supple tannins, revealing 
harmonious flavors of smooth dark forest fruit, plum, and a hint of jicama. The wine 
delivers a plush mouthfeel and a rich, long-lasting finish. Perfectly presented in a 1.5-
liter magnum, this captivating wine will leave you craving more. 

ON YOUR 

TABLE 
Enjoy with a warm smoked chicken salad served with tomato & burrata, or in the 
spirit of no borders, try with your favorite dishes, after all, you make the rules. 

http://www.misuenowinery.com/



