
Description:
This Cabernet Sauvignon is a balanced, full-bodied red
featuring inviting aromas of ripe blackberry and dark cherry
mixed with subtle notes of cocoa. The palate offers a
smooth, concentrated layer of dark fruit and mild spice,
supported by a polished texture and refined tannins. It
finishes with gentle hints of vanilla and toasted oak, reflecting
the character of its hillside vineyard.

Appellation:
Chalk Hill

2022 Hitchcock Cabernet Sauvignon 

Harvest Date: 10/19/21
Cold soak: 3 Days
Aging Process: 22 Months
Secondary Fermentation:  Yes
Bottling Date:  8/7/24
Case production: 100 
Oak program: New French
New oak %:   40

Unique Qualities of Vineyard/Location: 
Steep Hillside, mature, vines, volcanic rocky soils

Farming Technique & Maintenance:
Vertical, Cordon spur trained 

Fermentation Details
Fermentation started in open top fermenters with
pump over 2 times a day, then transferred to French
Oak Barrles to finish secondary fermentation 


