pH: 3.7

TA: 5.6 glliter
RS: <0.5 g/liter
13.9% alcohol
62 casasguced

Havet andWnemiang Tasting

2013 was the warmest harvest we have Se‘gheiﬁrfgnatics have a ‘pretty’ dark cherry

years of winemaking. We picked the Olser{wﬁm hotes with nice density. There is.
Cabernet Franc on October 2 and Dineen $AReSAF{om the Dineen Cabernet Franc
Cabernet Franc on October 17. All the graSE¥@ii|ig from the American Oak barrel.

hand harvested, hand sorted, and destemifigd ajette character has nice weight to t
Yeasts native to the respective vineyards gafgied QUfitie luxurious with nicely resolve
the fermentation. Each fermentation was mmgxtured tannins. The Cabernet Fral
down three times daily and only the free r“@dﬁifb?ete". Acidity is nice as is a little spit
was retained. the front end. A well constructed Caberne

Each barrel was stirred a minimum of threé'IﬁWé@gtéts cooler vineyard 'roots'.

increase mouth feel and richness. The Dineen
Cabernet Franc rested in one new American oak
barrel and the Olsen Ranch rested in 2- year-old

French oak barrels. Only 62 cases produced.
ranc

Denise and Bretoisefunded theinwimd®99. Theae commeitto suainable
winemakingthgholv iputdming, negigat £mentation,
natual cds, Amean madgtles, no capsules, ywhetrpaper labels.

ISENHOWET

CELLARS

LIMITED PRODUCTION | HANDCRAFTED | NATIVE FERMENTATION

isenhowellars info@isenhmekarsm isenhow@no

Isenhom@ldars| 3471 FgauRa:M WlaWwdaWsshingtd30362
www.isenhoekasm




