
2014 Palmaris Cabernet Sauvignon Reserve
EST. 1933

The musts were fermented in contact with the skins for a
period of 14 days and were vinified using Saccharomyces

cerevisiae yeast originally isolated from France's Languedoc
terroir. They were made in separate lots between September

23 and October 8, 2014 and subsequently transferred to a
combination of French Nevers and American oak in January

2015. Malolactic fermentation was effectuated in oak where
the wine evolved for 30 months until July 2017. The wines were

blended and bottled in August 2017.

80% Cab Sauv, 15% Petit Verdot, 5% Cab Franc

Oak, black fruits, light pepper

Varietal Composition:

Flavor Profile:

Awards: 88 Points - Silver Medal Winner

www.tomasellowinery.com
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