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2014 Coveted

Vineyard:
We source this fruit from a well-established grower in Oregon’s Rogue Valley AVA

who has received and maintains the LIVE and Salmon-Safe designation.

Vintage:
2014 brought ideal conditions throughout the growing season. High heat
accumulation produced full bodied wines with soft tannins and higher than usual

alcohol content.

Winemaking:

20% Cabernet Sauvignon, 40% Merlot, and 40% Syrah

Fruit was destemmed with minimal crushing then fermented in small bins. After
pressing and malolactic fermentation, the wine was aged in 30% new French,

Hungarian, and Czechoslovakian barrels for 30 months.

Tasting Notes:
Reminiscent of a mature right bank Bordeaux. Complex aromatics featuring dried
cherry, currant, Earl Grey tea, and pipe tobacco. Medium bodied and balanced with

a soft, rich texture. Pair with aged hard cheese.

Bottling: August 12, 2019
Production: 398 cases
Alcohol: 15.0

RS: 0

TA: 6.5 g/L

pH: 3.40
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