
 

2018 CABERNET SAUVIGNON 

WINEMAKING - 100% STAINLESS STEEL FERMENTATION    

                                                WITH TWICE DAILY PUMP OVERS 
 

AGING - 18 MONTHS:    
                            11% NEW AMERICAN OAK,  6% NEW FRENCH OAK,  
                            6% NEW E. EUROPEAN OAK 
 
WINEMAKER’S TASTING NOTES - 
AROMA –  CHERRY BERRY INTENSITY. HUGE CHERRY  
                         EXPLOSION. LITTLE OAK; MAJORITY FRUIT FORWARD 

        
PALATE – FULL FLAVOR. PERSISTENT TANNIN. CASSIS GIVES  

                         WAY TO HUGE MOUTHFEEL. TANGY ACID STANDS UP   
                         TO BIG MOUTHFEEL.  SALIVATING GRIP.  VERY CLEAN  
                         AND TASTY. 

 
FINISH – MEDIUM ++.  PERFECTLY BALANCED. RHUBARB      
                        FRUIT MIXED WITH CANDIED RASPBERRIES. 

 
BOTTLING NOTES - 
BLEND -  80% CABERNET SAUVIGNON, 9% MERLOT,             
                        5% PETIT VERDOT, 4% MALBEC, 2% PETITE SIRAH 
APPELLATION -  PASO ROBLES 
CASES PRODUCED – 5943  12X750ML 
ALCOHOL – 13.8 % 
RS – 0.09% 
MALIC ACID G/L – 0.05 
TA G/L – 5.30 
PH - 3.70 


