
Harvest Date: 10/9/22
Alcohol Percentage: 14.9%
Cold Soak: 2 days
Aging Process: 24 Months
Oak Program: New French oak
New Oak: 35%
Secondary Fermentation: Yes
Bottling Date: 8/9/24
Cases Production: 116

Description:

Appellation:
Sonoma Valley

After a two day cold soak, short fermentations with regular
aerative pumpovers and delastage. Then gently pressed into
oak barrels.

Fermentation Details:

2022 chester. Red Blend

Aromatics of blackberry, blueberry, and violet are layered
with subtle notes of menthol, sage, and baking spice, leading
into flavors of plum, black currant, cocoa, and a hint of dried
herbs. The palate is full and harmonious, with balanced
acidity, well-integrated tannins, and a long, polished finish.
Both approachable and cellar-worthy, this mixed red
showcases the power and finesse. Pairing beautifully with
roasted lamb, braised short ribs, or rich vegetarian stews,
while promising further complexity with time in bottle. This
wine is a blend of Malbec, Cabernet Sauvignon, Petite Verdot,
and Cabernet Franc. The wine is perfect to cellar or pop open
for a nice steak!
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