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NOVELTY HILL




2012 Cabernet Sauvignon
Columbia Valley
	Tasting Notes
	Ripe and concentrated in the glass with enticing black fruit aromas. This is a supple, expressive wine with layers of black cherry, cassis and wild berry on the palate that linger across a balanced, flavorful finish.
                                     Mike Januik, Winemaker   


	Vintage


	The 2012 vintage produced impeccable wines with excellent color and flavor, thanks to an outstanding growing season.  Spring 2012 temperatures were relatively cool but rose quickly, and by summer the weather was remarkably consistent. Early July temperatures were warm and stayed that way through harvest. Small berries packed with intense flavor matured beautifully, and the resulting flavor profiles were spot-on.



	Vineyard
	The Columbia Valley is a diverse growing region that provides a wide range of fruit expression, and few Washington winemakers know the land as well as veteran vintner Mike Januik.  Like previous vintages of this wine, Mike relies on Novelty Hill’s estate vineyard Stillwater Creek as the predominant source for this blend in addition to fruit from an selection of top Columbia Valley vineyards chosen to intensify the wine’s complexity and mouth feel.  

	
	

	Winemaking
	· A combination of punch downs and pumpovers were used to extract color and flavor during the early stages of fermentation

· Fermentation was finished in barrels to integrate the fruit and oak

· Regular gravity-racking to soften and clarify the wine

· Aged 21 months in 64% French, 36% American oak barrels, approximately half new, half used

	Blend
	88% Cabernet Sauvignon, 8% Merlot, 3% Cabernet Franc,
1% Malbec 


	Case Production
	5,097 cases

	Alcohol
	14.4%

	pH
	3.76

	Total acidity
	0.54 grams/100 mL


