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THE NUMBERS

100% Napa Valley
85% Cabernet Sauvignon
15% Merlot
45% Barrel Fermented
45% Flash Détente
18 Months in French Oak Barrels
July 12016 Bottling Date
Sep 12016 Release Date
6032 Cases Produced
$50 Suggested Retail (UPC Code 8-98079-00103-1)

THE STYLE

We have been dreaming of and contemplating how we would produce our reserve cabernet sauvignon for years.

Through trial and error, educated guesses, and hypotheses we discovered that barrel fermentation and flash détente were
the keys to uncovering what we had long been searching for. Our goal is to produce a wine with incredible structure,

depth of fruit, and complete oak integration, without being overdone. This cabernet sauvignon is rich and complex, but still
has incredible finesse. We believe our reserve cabernet can go up against some of the big boys in the game, but don’t

take our word for it and decide for yourself! Drink. Think. Hypothesis!

Roots Run Deep Winery
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