
A B O U T  S L A C K E R  W I N E S

Produced by Linne Calodo Cellars
Willow Creek District
Paso Robles, Ca
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Matt Trevisan; Farmer, Winemaker, Proprietor

Slacker Wines by Linne Calodo: a subversive series of Paso Robles blends from Winemaker Matt Trevisan. Despite their shiftless 
vibe, Slacker Wines are made to the same exacting standards as every Linne Calodo wine: estate grown, meticulously made and 
just downshifted slightly for elevated approachability. Because even a slacker can have it all.
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“Stereotype isn’t a nerd, a jock, a punk or a 
preppie—it’s a blend that defies perception.”

This wine received the full Linne Calodo treatment—no additional 
expense was spared from winegrowing through winemaking, but the 
wine is differentiated as a Slacker blend with an emphasis on softer 
edges and immediate approachability. After native yeast fermentation, 
the lots were pressed into oak puncheons (Graciano and Syrah) and 
four-ton concrete tanks (Carignan and Grenache), where they aged for 
22 months prior to blending and bottling.

The 2023 Stereotype is a distinctive blend that combines Paso Robles 
style with Old World flair. Carignan sets the tone with fresh acidity and 
rustic textures, while Syrah and Grenache respectively add weighty 
dark fruits and vivid red fruits. A dash of Graciano brings a kiss of 
finishing acidity to a bright, balanced conclusion.

The 2023 Stereotype comes from our three estate vineyards farmed by 
Winemaker Matt Trevisan in the Willow Creek District—Linne Calodo, 
Stonethrower and Oakdale. These sites reside just 11 miles from the 
Pacific Ocean, reaching elevations of up to 1,350 feet in the coastal 
Santa Lucia Mountains. These distinct conditions, including 
limestone-rich soils, create one of the world’s most amenable 
environments for growing classic Rhône varieties.   

Dry-farmed (Grenache and Carignan) and deficit irrigated (Syrah 
and Graciano). The Linne Calodo estates practice nature-positive 
viticulture emphasizing biodiversity, native lifeforms and species 
coexistence by way of no-till, permaculture and polyculture practices. 
The agricultural floor is managed through careful plant selection via 
hand-removal, mowing and grazing. Soil health is managed through 
mulching, organic compost additions and animal grazing, including 48 
head of sheep. All viticulture performed by full-time, in-house Linne 
Calodo vineyard team.

Carignan 55% | Grenache 20%  
 Syrah 15% | Graciano 10% 
Alcohol: 14.5%
130 cases produced
$48 / bottle


