
 

2017 ‘EZIO’ CABERNET SAUVIGNON 
WINEMAKING -  
100% STAINLESS STEEL FERMENTATION WITH TWICE 

DAILY PUNCH-DOWNS & PUMP OVERS 
 

AGING - 
27 MONTHS: 33% NEW FRENCH OAK,  
                             2% NEW AMERICAN OAK  
 
TASTING NOTES - 
AROMA –  BLACKBERRY, DARK PURPLE FRUIT, 
MOCHA, CHOCOLATE TORTE                     
PALATE – INTENSE AND WELCOMING MOUTHFEEL, 
BALANCED ACIDITY, CHERRY, LEATHER, LAYERS OF OAK 

NUANCE.  
 
FINISH – LONG FINISH WITH NOTES OF TOOTSIE ROLL 

AND BLACKBERRY. 
 
BOTTLING NOTES - 
BLEND -  100% CABERNET SAUVIGNON 
APPELLATION -  PAICINES - CENTRAL COAST 
CASES PRODUCED – 1005  6X750ML 
ALCOHOL – 14.5 % 
RS - 0.16% 
MALIC ACID G/L – 0.04 
TA G/L – 5.80 
PH - 3.72 
 


