-
EST. 1933
2015 PALMARIS CABERNET FRANC RESERVE
THE MUSTS WERE FERMENTED IN CONTACT WITH THE SKINS FOR A PERIOD
OF 14 DAYS AND WERE VINIFIED USING A SACCHAROMYCES CEREVISIAE
evomanis  ORIGINALLY ISOLATED FROM A LANGUEDOC TERROIR. THEY WERE MADE IN
. e SEPARATE LOTS BETWEEN SEPTEMBER 23 AND OCTOBER 7, 2013 AND
\\ {\ ' !‘I / SUBSEQUENTLY TRANSFERRED TO A COMBINATION OF FRENCH NEVERS AND
\ AMERICAN OAK IN EARLY DECEMBER 2013. MALO-LACTIC FERMENTATION
4 WAS EFFECTUATED IN OAK WHERE THEY REMAINED FOR 28 MONTHS UNTIL
APRIL 2016. THE WINES WERE THEN ASSEMBLED INTO ONE BLEND AND

OUTER COASTAL PLAIN BOTTLED IN EARLY MAY 2016.
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