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ANALYSI S

2012 Final Final
Columbia Val ley  AVA

•   55% Cabernet Sauvignon, 40% Syrah, 3% Mourvedre, and 2% Cabernet Franc
•   Hand sorted
•   Native yeast with spontaneous primary and secondary fermentations
•   Gently pressed directly to barrel
•   20 months in barrel
•   100% French Oak barrels, half new
•   Bottled June 2014
•   2,970 cases produced
•   SRP $30

•   Alc. 14.70%
•   pH 3.82
•   TA 5.70g/L
•   VA 0.69g/L

•   Klipsun
•   Ciel du Cheval
•   Stone Tree
•   Bacchus
•   Weinbau
•   Angela’s (EFESTĒ Estate)
•   Kiona
•   Red Willow
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EFESTĒ
Mature vines with deep, established roots struggle and naturally produce 
fewer clusters with smaller berries that ripen slower. �is combination of 
lower yields, smaller berries, and longer hang time creates wines that are 
richer, more concentrated, and complex.


