2022 Ciel du Cheval

Cabernet Sauvignon

Cabernet from Ciel du Cheval vineyard is our longest running single
vineyard release with the first vintage produced in 2006. Over the years
working with these blocks, including some of the original 1975 planting,
we’ve tweaked our winemaking techniques, pick dates, and barrel aging and
are extremely pleased with the quality and complexity we get year in and year
out. On the aroma we get red plum, cedar, and cherry. The structure is
highlighted by polished supple tannins on the midpalate and a fresh
mouthwatering finish—black cherry, plum, and currant. It’s a perfect
balance of Red Mountain power and concentration and old vine complexity.

Drink now with a good 45 minute decant or through 2036.
BLEND

100% Cabernet Sauvignon

VINEYARDS

100% Ciel du Cheval Vineyard
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28 months
70% New French Oak

WOOD FERMENTATION
40% Oak Tank

20% Roller Barrels
ALCOHOL

13.6%

PRODUCTION

490 cases
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