2018 RUTHERFORD
ESTATE SANGIOVESE
Vineyard Notes:
This extraordinary wine started out as an experiment but has now become an
institution. When we went to plant this vineyard in front of our winery we
noticed that the soil held some truly unique properties, properties that we felt
might be well suited for a Sangiovese. We chose clones 2 and 4 and
waited….On our first tasting we knew we were right. The “Rutherford dust”
had worked its magic on this Italian varietal.
What small amount isn’t snapped up by our wine club is made available only
here and in our tasting room.

Vintage Notes:
2018 saw an abundance of rain in February, followed by filtered light in the
spring and early summer months. For this reason, we saw bud break and
flowering a bit late, but under ideal weather conditions creating a plentiful
and even fruit set. Generous sun and cooler days in the summer were pillars
of relatively mild weather leading into moderate temperatures in fall – near
ideal conditions for winemakers to allow fruit to accrue flavor complexity
and steady increases in sugar levels.

Winemaker’s Notes:
This 2018 Sangiovese shows off aromas of cherry and pomegranate with a
touch of vanilla and earth. A pretty red hue that is neither dark nor light. The
entry is bright red fruit, juicy and clean, exhibiting a touch of French oak and
earth.
Mid-palate is medium weight, balanced, and forward. This wine should
tackle your most serious Italian dishes. The finish lingers with sweet
strawberries and milk chocolate. Age a little while for leather, spice, more
earth, and round mouthfeel.

Blend:
Barrel Aging:
Appellation:
Production:
Alcohol:

100% Sangiovese
18 Months; 25% New French Oak,
75% 1-3 year French Oak
Rutherford
295 Cases
14.6%
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