2001
TIETJEN CABERNET SAUVIGNON

HARVEST DATES: 9/20, 10/3

GRAPE SOURCE: TIETJEN VINEYARD WOOD VINEYARD

BLEND: 96% CABERNET 4% PETITE VERDOT

HARVEST BRIX: 24.2 -25.8 DEGREES

MACERATION: 13 DAYS, NON-INOCULATED

AGING: 22 MONTHS, 60% NEW, 40% ONCE USED
FRENCH OAK

PH: 3.67

TA: .63 G/100 ML

ALCOHOL.: 14.4%

PRODUCTION: 1180 CASES

RELEASE DATE: 9/1/704

TASTING NOTES:

THE 2001 TIETJEN CABERNET SAUVIGNON IS DENSE RUBY/PURPLE
COLORED WITH HIGH LEVELS OF GLYCERIN AND FRUIT EXTRACTION. THE
WINE REVEALS AROMAS OF BLACK CURRANTS, WILD BLACKBERRIES, AND
SPICY NEW OAK WITH HINTS OF TAR.

THE 2001 TIETJEN CABERNET SAUVIGNON IS AMAZINGLY CONCENTRATED
WITH WELL-INTEGRATED TANNINS, GIVING IT A STRONG SENSE OF POWER
AND ELEGANCE. ITS VELVETY TEXTURE COATS THE PALATE AND IT HAS A
LINGERING FINISH OF LUSH FRUIT, SPICE, AND EARTH.

IF YOU HAVE TO TRY THE 2001 TIETJEN CABERNET SAUVIGNON NOW,
DECANT FOR A T LEAST ONE HOUR OR, BETTER YET, CELLAR IT FOR
5 — 15 YEARS.
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