SEANCE

2021
CABERNET SAUVIGNON

MOVE THE SPOTLIGHT FROM THE STAGE TO YOUR TABLE

SEANCE WINES HONOR THE TRADITIONAL FRENCH
MEANING OF THE WORD ‘SEANCE’, WHICH MEANS TO
SIT FOR ATHEATRICAL PERFORMANCE.

ON LOCATION

The 2021 vintage was of incredible quality with lower yields.
We had a delayed start and prolonged hang time. Harvest
began in late August and ended the second week of
September.

BEHIND THE SCENES

Harvested at night and gently pressed. Grapes were warm
fermented and separated by press cycle to promote fruit
characteristics and softer mouthfeel. Wine aged for 10
months in a special selection of neutral 100% American Oak
to concentrate fruit flavors and round out tannins.

PLOT

Aromas of black cherry and espresso are followed by rich
flavors of black currant jam and mocha enveloped in silky
smooth tannins.

CABERNET SAUVIGNON

LIFORNIA

GREAT SUPPORTING CAST

Hard cheeses, grilled vegetables, smashburgers and
barbecue.

CLOSE- UP

Alcohol: 14.5%

TA: 5.8%
pH: 3.76
100% California
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