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2019 ‘Ez10’ CABERNET SAUVIGNON

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

AGING -
26 MIONTHS: 44% NEW AMERICAN OAK,
22% NEW EASTERN EUROPEAN OAK

TASTING NOTES -
AROMA — CHERRY BERRY. SMOKY AROMATICS,
SLIGHTLY SUBDUED MIOCHA. CHERRY TART.

PALATE — LONG DEEP TANNIN STRUCTURE. CHOCOLATE
COVERED BLUEBERRY. WHITE PEPPER. HAZELNUT
MEETS MEXICAN VANILLA. VINE RIPENED RASPBERRY.
INTEGRATED ACIDS STAND UP TO HUGE OAK.

FINISH— LONG AND BALANCED. DARK RED CHERRY
MEETS INTEGRATED CEDARBOX. OAK DOMINATES AND
LINGERS. COOKING SPICES AND CLOVE.

BOTTLING NOTES -

BLEND - 100% CABERNET SAUVIGNON
APPELLATION - PASO ROBLES

CASES PRODUCED — 222 6X750ML
ALCOHOL—14.4 %

RS-0.07%

MALic Acip /L —0.01
TAG/L-5.80
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