THE BRANDER VINEYARD

LOS OLIVOS, CALIFORNIA

2022 CABERNET SAUVIGNON RESERVE

ESTATE | LOS OLIVOS DISTRICT

Selected from the finest Cabernet Sauvignon barrels of the vintage, this reserve bottling reflects the depth and
character of Brander's historic estate vineyard. Ripe blackberry and mulberry are layered with sappy herbs, mint,
tobacco and graphite. The palate is structured and polished, balancing concentrated fruit, firm tannins and a
cool-climate freshness that gives the wine elegance and length.

143 100% 6/% NEW
CASES PRODUCED ESTATE CABERNET FRENCH OAK
COMPOSITION

100% Cabernet Sauvignon
VINEYARD SOURCE

Brander Vineyard Estate, Los Olivos District
Ungrafted Cabernet Sauvignon vines planted in 1975
HARVEST AND CHEMISTRY

October 24, 2022 | 25.5 Brix | pH 3.50
TASTING PROFILE

Aromas of ripe blackberry and mulberry are joined by sappy herbs, mint, tobacco and graphite. The palate is full and
structured, with concentrated dark fruit, firm but polished tannins and a long, savory finish. Cool-climate freshness
keeps the wine focused and gives balance to its depth and power.

WINEMAKING
All grapes were hand harvested from the estate's ungrafted Cabernet Sauvignon vines planted in 1975. Fruit was

destemmed and lightly crushed before fermentation in 1.5-ton bins. The wine aged for approximately 9 months in
French oak barrels, 67% new.
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