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Finished Wine 

2013 CENTRAL COAST  

CABERNET SAUVIGNON 

 

Nestled halfway between San Francisco and Los 
Angeles, Edna Valley Vineyard is the jewel of 
California’s Central Coast. Just five miles from the 
Pacific Ocean, the Edna Valley AVA sees refreshing 
breezes and warm sunshine daily. We select grapes 
from this unique region and throughout the Central 
Coast AVA to create well-integrated, flavorful wines. 
Visit our iconic tasting room in the Edna Valley region 
for a taste of our balanced, food-friendly wines. 

 

THE TASTE: 
Medium-bodied in a classic style, our Edna Valley 
Vineyard Cabernet Sauvignon has ripe blackberry 
flavors complemented by hints of cedar, leather, anise 
and cocoa powder. This wine has a balanced acidity 
with a firm structure and finishes with finely integrated 
tannins.  

 

NOTES FROM THE WINEMAKER:  

Paso Robles has a history of providing deeply 
concentrated Cabernet grapes with rich, dark flavors 
and a sliver of distinct acidity. For this reason, we 
continually return to this AVA for our Cabernet grapes. 
The grapes for our Edna Valley Vineyard 2013 
Cabernet Sauvignon were selected from the Central 
Coast, primarily Paso Robles. Paso seemed to 
escape the heat spikes this season, although a dry 
winter and very mild spring meant an early vintage 
with lower yields. Overall, 2013 gave us grapes with 
robust flavors, balanced acidity and desirable 
complexity. 

 

After an early morning harvest, we fermented slowly in 
the winery with multiple daily pump-overs to extract 
color and flavor. Once fermented to dryness, we 
pressed the must lightly and completed malolactic 
fermentation for a soft, round mouthfeel. This wine 
was then blended and aged for an average of six 
months on French oak. 

 

 

VARIETAL CONTENT 

94% Cabernet Sauvignon, 4% 
Cabernet Franc, 2% Malbec 

 

VARIETAL ORIGIN 

Central Coast 
 

ALCOHOL LEVEL 

13.6% 
 

TITRATABLE ACIDITY 

0.65g/100mL 
 

RESIDUAL SUGAR 

0.22g/100mL 
 

pH 

3.74 


