
2015 Palmaris Cabernet Franc Reserve
EST. 1933

Our Story

About The Wine

Founded over 80 years ago by our grandfather, we
are the third generation of Tomasellos to build

upon his great vision through dedicating our lives
to growing and producing excellent wines. Our

entire portfolio is a true expression of the Outer
Coastal Plain, a historically celebrated American

wine growing region. Thank you for your
continued love  and loyalty. As our family grows,
and our children learn the ways of the vineyard,

we look forward to a place at your table for
generations to come.

 
All the very best,

Jack and Charlie Tomasello

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

Saccharomyces cerevisiae originally isolated from
a Languedoc terroir. They were made in separate

lots between September 23 and October 7, 2013 and
subsequently transferred to a combination of

French Nevers and American Oak in early December
2013. Malo-lactic fermentation was effectuated in
oak where they remained for 28 months until April
2016. The wines were then assembled into one blend

and bottled in early May 2016.

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

White pepper, red stone fruit, hint of green bell pepper

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com


