2021
Cabernet Sauvignon
Estate - El Dorado

Harvest Wine

100% Cabernet Sauvignon - Estate Alcohol: 13.8%

Harvest Date: 2 Oct. 2021 pH: 3.80

Harvest Brix: 23.5 degrees brix Total Acidity: 0.56 g/100m
pH: 3.65 Barrel Aging: 30 months
Total Acidity: 0.64 g/100ml 1 — 3 year old French oak

Bottling Date: 16 July 2024
Cases Produced: 80

Winemaking Notes
The 2021 vintage was a dramatic bounce back in production from the light crop

of 2020. The harvest would be the largest ever at WAV. The drought conditions
continued but the vines had an almost a perfect ripening season. The main
issue was the Caldor Fire nearby, just prior to harvest. Smoke from the fire was
a definite concern. “GRE” yeast, originally selected from the Cornas area of the
Rhone Valley, was utilized and the fruit was fermented in small % ton lots.
Aging in two year old American and French oak barrels adds to the depth and
structure of the wine.

Tasting Notes
While we don’t make a varietal Cabernet Sauvignon every year, when we do it is

because the vintage (and the bears) give us the right conditions to produce an
outstanding wine.

Aromas are of ripe black plum, fresh leather and cedar with hints of smoky
chocolate to fill out the flavor profile. Ripe fruit impressions in the mouth are
extended by a rich and full finish. The wine is firm in tannins and finishes with
lingering smoky oak. This wine tastes great right now and will add to any rich
cuisine or BBQ fare, with proper storage should age gracefully for another three
to five years.
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