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2018 CABERNET SAUVIGNON

IT IS WITH GREAT PRIDE AND EXCITEMENT THAT WE HAVE CRAFTED
OUR SECOND RELEASE OF THE AUSTIN HOPE RESERVE CABERNET
SAUVIGNON. THROUGH OUR EXTENDED BARREL AGEING PROCESS, THIS
WINE HAS DEVELOPED UNPRECEDENTED STRUCTURE AND CHARACTER.
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The 2018 growing season gave us near-normal rainfall and mild conditions through spring with
only a few weeks of exception. July brought a short period of very warm weather that slowed vine
growth and berry sizing. Fortunately, moderate weather for the remainder of the growing season
enabled vines to thrive. Leading up to harvest, the vines slow berry maturity was ideal for “hang

time” resulting in predicted yields, high fruit quality with amazing color and structure.
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The making of Austin Hope Reserve Cabernet begins with small lot fermentations separated by

individual vineyard blocks which receive daily pump-overs for maximum extraction. These lots
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are constantly supervised, tasted and analyzed for tannin and anthocyanins in order to determine
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optimal length of extended maceration after fermentation. Once drained and pressed, the young @(/ O

wines are barreled down into a combination of once used and neutral French Oak. In the early CABERNET SAUVIGNO
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Fall of 2019, the lots were blended together and continued barrel aging in 75% new French Oak. mstorar, pomamve I RRTEED
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Just before bottling the 2018 Austin Hope Cabernet, the winemaking team tasted and selected INDEED MAJESTIC TREES MARK THE LAND
AMONGST THE ROLLING HILLS AND 1
individual barrels that displayed exceptional quality and character. These barrels were combined UUHITAT LIE MANIGURED. VINEYARD:
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together to form the Austin Hope Cabernet Sauvignon Reserve. After an additional 6 months of

ageing in 100% new French Oak, the wine was then bottled in Summer 2020. THE FRUIT 10 RIPEN INTO LUXURIO
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This 2018 Reserve Cabernet’s depth of character is visible at first glance with an inky crimson
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color. On the nose, fresh muddled blueberries, burnt sugar, vanilla bean and a hint of wet leather o

evolve onto the palette with flavors of layered dark fruit, coco powder, grated clove and additional
vanilla; a result from the extended New French Oak ageing. Firm, integrated tannins frame the

structure of this Cabernet making it an exceptional example of Paso Robles terroir.
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VARIETAL(S): Cabernet Sauvignon
AVA: Small chosen blocks from Paso Robles AVA’s:
Creston, Estrella, Adelaida, El Pomar & Geneseo Districts
HARVEST DATE: 10/15,11/9/2018
TIME IN OAK: 20 months
ALCOHOL: 15%
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