
Tasting Guide

Winemaker Notes
A deliciously juicy, medium-bodied red wine, the enticing red fruit aromas lead to a 
palate rich in ripe red and black fruit, smooth tannins and a succulent texture

Vineyards
Selected grapes from premium vineyards in the Central Valley

Winemaking
The grapes were hand-picked from late April through the second week of May and 
transported to the winery in bins. The fruit was crushed into stainless steel tanks 
and fermented immediately at 26C - 30C (79- 86F) with 2 pumpovers per day. 
Because the grapes for this wine come from different vineyards, post-fermentation 
maceration time of the lots varied from 12 to 20 days of extended skin contact. 
33% of the wine was aged in French and American oak barrels for 6 to 8 months, 
depending of the development of individual lots to help round out the wine and 
contribute to a sweet mouthfeel. After the final blend was made, the wine was cold 
settled and lightly filtered before bottling.

Vintage
The 2013 vintage was the longest, complex, and challenge-filled harvest seasons 
in recent years. It began with one of the most Mediterranean springs that I can 
recall, with more rain and warmer nights than usual, which caused us to adjust our 
vineyard management program because irrigation was not necessary. The trend 
continued until summer, which was a bit colder than normal and had no rain at the 
end of the season, which allowed us to wait patiently for our fruit to ripen fully.

Food match
Enjoy with:

• Grilled & Roasted Red Meats
• Pizza/Pasta
• Salads & Picnics
• Casseroles/Stews
• Mild Creamy Cheeses

Caliterra Cabernet 
Sauvignon/Merlot 2013

Grapes

Cabernet Sauvignon 55.0%

Merlot 45.0%

Region

Central Valley

ABV

13.5%

pH

3.58

Total Acidity

5.54 g/l

Residual Sugar

2.1 g/l

Drink now...

Now to 2 years

Tasting note printed:20/01/17


