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2011
CABERNET FRANC

Walla Walla Valley

Seven Hills Vineyard
Summit View Vineyard
Bacchus Vineyard

pH 3.62
TA 0.56 g/100mL
Alcohol 14.3% By Volume

Small open top stainless steel fermenters. The cap was gently punched
down by hand three times per day. After gently pressing, the young wine
was transferred to French oak barrels to complete fermentation.

17 months in French oak barrels, 40% new
287 cases
March |, 2015

Platinum — Wine Press Northwest
Double Gold - Seattle Wine Awards

Gold — Great Northwest Wine Competition
I*¢ Place — Sip Magazine

201 | was another cool vintage in Washington State. Cabernet Franc
loved the cooler conditions resulting in this delicious, beautifully
balanced wine bursting with savory ripe red fruit and black fruit flavors
complemented by sweet herbs, mineral, and tobacco with a long
lingering finish.
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