2015 CABERNET FRANC
di Ranchita vista
From Vine to Bottle
Cabernet Franc is an often-overlooked variety, primarily seen as a blending grape for Bordeaux-style wines. It is known to lend an earthy
finesse to such blends, with flavors of tobacco, pepper, raspberry and violets. Together with Sauvignon Blanc, Cabernet Franc is a parent to
the famed Cabernet Sauvignon. Ripening about a week earlier, Cabernet Franc is generally brighter and less robust than Cabernet
Sauvignon; within its home region, this difference may restrict the complexity of wines made from the single varietal. In new-world styles,
intense sunlight helps to draw out the muscle in these tiny berries with medium-thick skins, producing aromas and flavors from
cranberry and peat to blueberry and tobacco.

Tasting Notes
Amazing dark fruit aromas of black cherry and
marionberry delve into graham spice with a hint
of aromatic nectarine. Lengthy fruit notes
intertwine with toffee and chestnut wood for an
earthy finish, cushioned with mellow tannins.

Varietal Composition
94% Cabernet Franc, 6% Petite Sirah

Appellation

Vintage

Paso Robles

2015

Vineyard
Vintage Notes
Following four years of increasingly dry, hot,
rainless conditions, 2015 brought weather that
was distinctly different. In addition to years of
drought checking crop yields, chilly weather in
May reduced pollination success. The berries
that did develop enjoyed occasional spring
showers, including a single day in July with over
two inches of downpour, lending some hope to
the health of the next vintage. This year’s harvest
was early as in past years, though encroaching
rain slowed its completion. These taxing effects
manifest in the incredible boldness of wines from
2015, with exorbitantly hued, intensely
concentrated fruit flavors and pronounced
phenolic texture, with chewy, contemplative
tannins.

Accolades
Gold- Craft Competition, 2018
Silver- OC Fair Commercial Wine Competition,
2018

100% Ranchita Vista Estate Vineyard

Bottled
197 cases on July 25, 2017

Harvest
September 17, 2015 at 23.3 Brix

Aging Profile
Aged 20 months in 33% new American oak with
medium toast

Alcohol

Total Acidity

14.1%

7.1 grams per liter

pH

Residual Sugar

3.59

0.7 grams per liter

