2014 PALMARIS CABERNET SAUVIGNON RESERVE

THE MUSTS WERE FERMENTED IN CONTACT WITH THE SKINS FOR A
PERIOD OF 14 DAYS AND WERE VINIFIED USING SACCHAROMYCES
PRSI CEREVISIAE YEAST ORIGINALLY ISOLATED FROM FRANCE'S LANGUEDOC
\‘ y ’ ‘f 1 TERROIR. THEY WERE MADE IN SEPARATE LOTS BETWEEN SEPTEMBER
Q - WAL " // 23 AND OCTOBER 8, 2014 AND SUBSEQUENTLY TRANSFERRED TO A
& s 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

OUTER COASTAL PLAIN
CABERNET SAUVIGNON

RESERVE BLENDED AND BOTTLED IN AUGUST 2017.
VARIETAL COMPOSITION:  80% CAB SAUY, 15% PETIT VERDOT, 5% CAB FRANC
-TOMASELLOWINERY.COM FLAVOR PROFILE: ‘OAK, BLACK FRUITS, LIGHT PEPPER
AWARDS: 88 POINTS - SILVER MEDAL WINNER
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