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2024 CABERNET SAUVIGNON

Paso Roblesis one of California’s mostpastoral domains. ltsname roughly translates to “Passage-way
of Oaks,” and indeed, majestic trees mark the landscape. Amongst the rolling hills and native
habitat lie manicured vineyards, where ideal soil exists for farming Cabernet. Dry, warm
conditions are typical, yet evenings are chilled by a breeze from the Pacific Ocean just 18
miles to the west, allowing fruit to ripen into luxurious richness.

Harvest Notes

Our 2024 growing season rainfall was above normal following the previous rain season of nearly
double the average rainfall. The soil in 2024 was, generally, at full water capacity and a good root
flush occurred, helping the overall health of the vines. There were two major frost events in April
that affected the crop size in many, but not all, districts. The growing season was cool, and growth
was slow. Most of the growing season saw a two-week delay through late summer. There were a
few small heat events in summer, and harvest was delayed by two weeks. By early September, there
was an extended heatwave from the last week of September through the first week of October.
This heat period assisted vines with berry maturity and harvest was quickly in full effect. We
completed harvest on October 30 with Cabernet Sauvignon and Syrah being our last deliveries.

Vineyard Notes

We carefully source the vineyards and grapes for Austin Hope from all over the Paso Robles AVA.
What is important to us is the site, the soil, the vineyard, and the grower. The 2024 vintage was
sourced from six of the eleven districts with most of the grapes coming from:

e Creston District - We source from two vineyards that are neighbors and sit in similar gravely
soils with well-integrated ancient seabed soils at 1100-1200' elevation.

e Paso Robles Highlands - A vineyard known for high quality Cabernet Sauvignon situated on
high plains, well-drained calcareous soils and an elevation of 1600'-1700'.

e Estrella District - We source from several vineyards in the district; an ancient river plain with
gravely soils at 900"-1100' elevation.

e Geneseo District - A consistently high-quality vineyard with well-drained soils at
1000'-1100" elevation.

Winemaking Notes

After harvesting the grapes, select vineyard lots were fermented individually in stainless steel
tanks for 10-14 days. Extended macerations and carefully managed pump overs enhanced the
extraction of color and tannin. The lots were aged separately for 15 months in a combination of
25% once used, and 75% two to three times used French Oak. Through a combination of tasting
and analytics, our best lots were determined, and the initial blend was assembled in January of
2026. As a whole, this blend was aged an additional two months in 75% new and 25% once used
French Oak. The wine was racked just twice during its cellar life, with the final racking occurring
just prior to bottling.

Tasting Notes

The newest release of the Austin Hope Cabernet Sauvignon opens with aromas of ripe cherry
and blackberry, layered with delicate notes of violets and dried spices. On the palate, it is a
luscious, modern-styled wine with lush dark fruit notes, unfolding into rich flavors of cocoa and
roasted coffee. Nuances of vanilla bean and baking spices add warmth and complexity, carrying
through the long, smooth finish. Full-bodied and expressive, this wine is sourced from six of
Paso Robles’ eleven sub-districts, bringing together multiple expressions of Cabernet Sauvignon
into a beautifully balanced wine with integrated, polished tannins.
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“The goal for this Cabernet is simple — to make wine that expresses all that Paso has to offer, with its

pastoral beauty, perfect soils, maritime climate and limitless possibility.”
— Austin Hope, Owner/Winemaker

VARIETAL(S): Cabernet Sauvignon

AVA: Paso Robles (Geneseo, Highlands, San Juan Creek, Creston, Estrella, EI Pomar)
HARVEST: 10/2 — 10/8, 10/18 — 10/21

OAK PROGRAM: 15mo in 25% 1x Used French Oak and 75% 2-3x Used French Oak,

followed by 2mo in 75% New French Oak and 25% 1x Used French Oak.

TIME IN OAK: 17 Months ~ ALCOHOL: 14.5%  DRINKING WINDOW: 2026 - 2036
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