2020
Hypothesis

Varictal Appelation Vineyard
Cabernet Sauvignon (44.9% : q .
Merlot (31%) ‘éolden Mile Bench Arise & Stan’s Bench
Cabernet Franc (19.8%)
Malbec (4.3%)]
Residual Sugar Titratable Acidity pH ALC
0.56 g/L 5.46 g/L 388 13.7%
Fermentation Maturation Aging Potential
100% French Oak 16 Months in Barrel Present - 2030
60% New
Tasting Notes

Deep, dark color. The nose opens with warm aromas of black fruit
jam, complemented by a touch of oak that enhances the aromatic
profile, along with hints of licorice.On the palate, the wine is very
smooth with good body. The tannins are soft and well-integrated.
Flavors of black fruit persist, supported by toasted notes and a touch
of dark chocolate, leading to a long, lingering finish. Very good
balance now between the fruit, the tannins and the body, but can still
be aged if we want to build up the tertiary aromas.

Food Pairing

Pair with medium rare ribeye, duck confit and roasted potatoes, or a
mushroom risotto.
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