
D E S C R I P T I O N
Deep ruby-red in color, the 2017 Outlot
Cabernet Sauvignon has a rich nose 
filled with cherry, blueberry and 
pomegranate. Full bodied with a plush 
entry, the palate has abundant raspberry 
and black cherry fruit balanced by a 
bright acidity and fine tannins that carry 
through to the medium-firm finish. 

W I N E M A K E R  N O T E S
2017 was an outstanding year for wine 
grapes in the Alexander Valley. Our 
vineyards lie throughout the region -
each revealing a unique dimension of 
the topography and reminding us of the 
importance of preserving the natural 
beauty and diversity of the valley. From 
valley floor to cliffside plantings, our 
small vineyard parcels tell the story of 
Sonoma County’s Alexander Valley. The 
grapes were hand picked in the morning 
in early September and fully crushed and 
destemmed before stainless steel 
fermentation and 100% malolactic 
fermentation. The wine was aged in 
French oak barrels of varying toasts for 
18 months. The wine is elegantly 
approachable upon release with an 
aging potential of up to 10 years. 
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Quintessential Wines

W I N E  D A T A
Producer

Outlot Wines

Region
Alexander Valley, 

California 

Country
United States

Wine Composition
87% Cabernet 

Sauvignon,
13% Merlot

Alcohol
13.9% 

Residual Sugar
Dry

Total Acidity
6.5 G/L

pH
3.61
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