RUSSELL JOYCE COLLECTION

CABERNET SAUVICNON
2019

TECHNICAL DATA

APPELLATION CARMEL VALLEY

VINEYARDS JOULLIAN VINEYARD

BRIX 235 PH 3.65
ALCOHOL 13.8%

PRODUCTION 125 cases (12x750ML)

UPC 895627 00226 7

PLACE

The fruit for this Cabernet Sauvignon comes from Joullian Vineyards, a site
deep in the heart of Carmel Valley at an elevation of 1400ft. Due to its
elevation among the steep hills of the Santa Lucia Range, this region is
sheltered from Monterey's cool maritime fog, yet the combination of the
sandy loam soils, old vines and dramatic contrast between the mild days and
colder night temperatures produce fruit with thick skins that create wines
with depth and elegance.

WINEMAKING

e

/) ,/ ( - Hand-harvested.

-4?; &?{/ @IV ﬂr*g Fermented with native yeast at cool temperatures in a small open-top
) temperature controlled tank.

e Aged on lees 18 months in 30% new French oak.
Russcc]ovee : e Racked to tank and allowed to settle for one month prior to bottling unfined and
unfiltered.
e 20ppm free SO2 was added only prior to bottling in order to preserve freshness.

AROMA ripe blackberry, black currant, black cherry, juniper berry, driftwood

PALATE blackberry pie, fresh raspberry, star anise, leather

More fruit-foward on the nose than the palette, the dominant berry character is
balanced by bright notes of pungent herb and spice, and deepened with warm,
earthen elements. Medium tannin adds in a bit of grip and structure, but doesn’t
distract from the rest. Just enough acidity and tannin together suggest that this
wine will improve greatly with time.
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