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2017
Cabernet Sauvignon

LODI

ABOUT THE BRAND

For generations these vines have stood up to the sun and rain, each
year producing grapes that capture the essence of the soil surrounding
them. Their mature nature allows them to withstand drought, ripen
more evenly and have more intense concentrated flavors. Our family
has farmed these grapes for five generations and we are honored to
think of them as part of the family.

TASTING NOTES

“This soul possesses a ripe approachability, fruity character and
bright acidity. Aromas of cranberry, Bing cherry and spiced cinnamon
toast lead to a vivaciousness on the palate. Great value.” 9.2019
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FERMENTATION/AGING

This wine was fermented on skin for seven days to retain its fruit
and color, then aged with a combination of 75% French oak and
25% American oak for eight months.

TECH DATA: COMPOSITION:

Alc.: 13.7% Cabernet Sauvignon with a bit of Merlot
Cabernel Sauvignon pH: 3.54
California T.A.:GOg/L

The seal signifies a third party audited
commitment to rigorous, scientifically
sound sustainable winegrowing.

AK RIDGE WINERY

Lodi, California
www.OakRidgeWinery.com




