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2018 Cabernet Sauvignon

Har ves t  took  p lace  October  22nd and  31s t ,  w i th  the  g rapes  be ing  
ber r y - sor ted  by  hand .  No ad jus tments  were  made  to  the  must .

Winemaking

The g rapes  were  fe r mented  in  French  oak  bar re l s.  For  th i s  t echn ique  
I  opened  the  head  of  the  bar re l s,  and  care fu l l y  we igh  in  even  
amounts  of  sor ted  g rapes  in to  each  vesse l .  I  then  c lose  the  bar re l  
head ,  t ip  the  bar re l  on  to  i t s  be l l y,  and  t ransfer  i t  to  a  spec ia l  ro l l ing  
rack .  Macera t ion  and  cap  managment  a re  hand led  by  ro l l ing  the  
bar re l s  a t  se t  in te r va l s  throughout  the  day.

Once  macera t ion  i s  de te r mined  to  be  comple te  the  wine  i s  g rav i ty  
dra ined  and  each  bar re l  i s  opened  up  to  access  the  pomace.  The  
l e f tover  sk ins  a re  scooped out  of  each  bar re l ,  co l l ec ted ,  and  g ent l y  
pressed .  The  empty  bar re l s  a re  washed  and  resea led ,  and  a f te r  a  qu ick  
pressure  tes t  they  a re  ready  to  be  f i l l ed  wi th  wine.

Ever y  two fe r menta t ion  bar re l s  in  th i s  method y ie lds  one  bar re l  o f  
f in i shed  wine.  Ag ing  of  the  wine  took  p lace  over  twenty  months  in  a  
combina t ion  of  Va l l aur ine ,  Taransaud ,  and  Dar na jou  bar re l s.  The  
wine  was  racked  on ly  once  a t  b lend ing  ea r l y  in  i t s  f i r s t  yea r,  and  saw 
no f in ing  or  f i l t e r ing.

Tasting Notes

The resu l t ing  wine  i s  in tense ly  a romat ic,  open ing  wi th  l avendar,  
v io le t s,  and  b lue  f r u i t  notes  w i th  touches  of  cedar,  sweet  tobacco,  
and  edges  of  f resh  van i l l a  sp ice.  Ac id-dr iven  and  tense  in  the  mouth ,  
i t  y i e lds  to  a  f ine ly  t ex tured  and  dense  core  suppor ted  by  e l eg ant  
t ann ins.

Th i s  i s  a  g racefu l  w ine  tha t  i s  bu i l t  to  ag e  and  deve lop  in  your  ce l l a r.  
We recommend decant ing  when dr ink ing  th i s  w ine  in  i t s  youth  to  bes t  
showcase  i t s  a l lu r ing  a romat ic  express ion .

The  ac id  and  tann in  in  th i s  w ine  make  i t  a  f l ex ib le  accompaniment  to  
meat -based  cu i s ines.  Our  persona l  idea l  match  i s  a  f ine  charcuter i e  
board  wi th  d iverse  a r rays  of  cheese ,  such  as  Toma,  P ’t i t  Basque,  or  
P iave,  w i th  o l ive  o i l s  and  a  touch  of  red  pepper  j e l l y.

Chemistry

Cooper age

Drinking Window

pH -  3 .72

2021-2035+

Val l aur ine ,  Taransaud ,  
Dar na jou

Alcoho l  -  14 .1%
Ti t ra tab le  Ac id i ty  -  6 .2  g/L

The  Caber net  Sauv ignon g rapes  we  use  come f rom 21-year-o ld  v ines  
in  the  Cha lk  Hi l l  AVA.  The  s i t e  s i t s  a t  an  e l eva t ion  of  600  fee t ,  a t  the  
apex  of  a  rocky,  s lop ing  h i l l .  Vo lcan ic  so i l s  and  coo le r-c l imate  
in f luences  g ive  un ique  charac te r  to  the  wines  f rom th i s  reg ion .


