
2019 Cabernet Reserve

Winemakers: Lucas Meeker, Dick Handal

§ Harvest: September 2019
§ In the Cellar: Aged in stainless steel and neutral American and French Oak Barrels
§ Length of time in fermentor: 10 days
§ Bottled: August 2022
§ Alcohol: 14.8%
§ pH: 3.3
§ Residual Sugar: Less than 0.1%
§ Varietals: 100% Cabernet Sauvignon

Total Production: 150 cases

Harvest notes:

Cabernet Sauvignon from the estate vineyard we owned in Dry Creek Valley. A generation of Cabernet Sauvignon
grown at this property that Dick Handal owned for over a decade. This harvest was a generous one and we made two
different versions from the same harvest. This version was aged in oak for an extra year which is reflected in the flavor.

Tasting notes:

A full flavored wine with bright cherry, earthy undertones and deep cooked blackberry. This is a delicious expression
of this particular grape variety. This wine was made for grilled steaks, earthy oven baked pastas and rich buttery cow’s
milk cheeses.

Visit our website: www.denier-handal.com. Feel free to contact us directly at handalfamilywines@gmail.com. When
you email, please send us your tasting notes for this wine. Visit us at Locals Tasting Room in Geyserville, California.
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