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CABERNET SAUVIGN
PAICINES ~ CENTRA
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2018 ‘Ez10’ CABERNET SAUVIGNON

WINEMAKING -
100% STAINLESS STEEL FERMENTATION WITH TWICE
DAILY PUNCH-DOWNS & PUMP OVERS

AGING -
36 MIONTHS: 37% NEW AMERICAN OAK,
25% NEW EASTERN EUROPEAN OAK

TASTING NOTES -

AROMA — DENSE. PURPLE FRUIT. BLACKBERRY,
BLUEBERRY, BRAMBLEBERRY. CHOCOLATE COVERED
CHERRY.

PALATE — SMOKE AND FRESH GROUND COFFEE
BLENDED WITH BLACK CURRANT. VIOLET MELTS AWAY
WITH INTEGRATED, INTENSE OAK PROFILE

FINISH — LONG FINISH WITH BAKING SPICE, PRIMARILY
VANILLA AND CREME BRULEE. CURRANT AND CHERRY
DANCE AND LINGER.

BOTTLING NOTES -

BLEND - 97% CABERNET SAUVIGNON, 3% PETITE
SIRAH

APPELLATION - PASO ROBLES

CASES PRODUCED — 350 6x750MmL
ALCOHOL—14.5%

RS-0.14%

MaALic Acip G/L—-0.13
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