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Changala Winery
1998 Cabernet Sauvignon
Paso Robles

The grapes for this wine come from a hillside vineyard located east of Paso
Robles. Fermentation took place in a small tank of optimum configuration
and fermentation temperatures were closely controlled. The juice was
gently pumped over the skins to ensure maximum color and flavor
extraction. The must was fermented to dryness in the tank and the pomace
was then shoveled into small bins and gently returned to the press with
minimum mechanical handling. The new wine then went into small oak
barrels, 50% French and 50% American for 15 months.

This wine is full bodied with intense flavors of vipe cherry and spiced oak.

A rich, balanced wine that expresses the characteristics of the vineyard.
Brix at harvest : 24.5

TA 0.62 PH 3.47 Alcohol 14.0%
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