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pH: 3.93

TA: 5.37 glliter
RS: <0.5 g/liter
14.3% alcohol
145 casasquced

Havet md\/\i’nerﬂa?ng how much of each grape we harvest. Sor
2013 was one of the warmest growing sed¥3Yf @ excess of a certain variety of graj
record with unusually warm temperatures Y Rjifthere will be a larger percentage
and September. A cooler than usual Octd¥@PR g Last Straw for that year. In 2
in a long hang time for all the grapes which-&éafegi] KajY  1"Yf afl]fi\]\&

plush & savory flavors. The Last Straw is a tongue in cheek name

Red Blend. No pretensions of fluff. Itis n

All the grapes were hand harvested and h?@e?s?%ﬁ?ented red wine; similar to what
prior to destemming into open top fermen%\()@ 6’@.@1 enjoying for thousands of year
The grapes were fermented by yeasts native to the
vineyards and the cap was punched down-rhggrﬁrﬁ
daily. Isenhower Cellars keeps the free run wine ) ]
_ The Last Straw has rich and dark fruit: blu
separate from the press wine. All the press wine is o
) bo¥lsenberry with hints of cherry and
accumulated together in a tank and “ta da”, the Last ] ]
] pomegranates. Spices on the nose incluc
Straw is born. ) ) ) _
graphite, and brown Asian spices. The wi
The Last Straw was aged in neutral Frenckofid&nnin structure that is balanced by a
barrels for 16 months prior to bottling. Enjoy through 2020.

The blend varies from year to year, depending on

Denise and BretbAsefbunded theimwin®99. Thee commeaitto suainable
winemakingthgholv iputdming, negigat £mentation,
natual cds, Amean maditles, no capsules, wfetirpaper labels.
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