
 

2016 ‘EZIO’ CABERNET SAUVIGNON 
WINEMAKING -  
100% STAINLESS STEEL FERMENTATION WITH TWICE 

DAILY PUNCH-DOWNS & PUMP OVERS 
 

AGING - 
27 MONTHS: 8% NEW FRENCH OAK,  
                             8% NEW AMERICAN OAK  
 
TASTING NOTES - 
AROMA –  DARK BLACK FRUIT. BRAMBLEBERRY, 
CHERRY COLA, COCOA POWDER 
                     
PALATE – BRIGHT CHERRY ACID. INTENSE AND WELL 

INTEGRATED OAK.  LAYERS OF FRUIT: RHUBARB, 
BLACKBERRY, BRAMBLEBERRY. MOCHA AND HAZELNUT  
 
FINISH – MEDIUM ++. LINGERING OAK ON THE FINISH 
 
BOTTLING NOTES - 
BLEND -  100% CABERNET SAUVIGNON 
APPELLATION -  PAICINES - CENTRAL COAST 
CASES PRODUCED – 1008  6X750ML 
ALCOHOL – 14.3 % 
RS - 0.071% 
MALIC ACID G/L – 0.13 
TA G/L – 6.34 
PH - 3.80 

ACCOLADES - 
88 POINTS – WINE ENTHUSIAST 


