2021
CAMPUS HILL Malbec

Campus Hill Vineyard
\' \' INERY Estate Grown and Produced

LAS POSITAS COLLEGE

Technical Information

Alcohol By Volume........ccccuvvveeeenn. 14.5%
Free Sulfur Dioxide.........ccccee....... 18 mg/L
Total Sulfur Dioxide.........ccceerueen.. 64 mg/L
Molecular SO2........cceeevvveeerveeennne. 0.33 mg/L
Residual Sugar........ccccceecvveeeennnnee. <2.1g/L
Malic ACid...cccoecurieeiieieeeeeeieee, 3.2g/L
PH. e 3.58
Titratable Acidity......cccceccuveeeennee. 7.4g/L
Volatile Acidity......ccoveeviveeeennennn. 0.29 g/L
Harvest Information
CAMPUS HILL VINEYARD Harvest Date............. 9/17/21
LIVERMORE VALLEY Total Yield................. 2,812 |bs
ESTATE GROWN AND BOTTLED 2] ) R ——————— 24°

<) TR 3.54
8 1 VO 6.41 g/L

Vineyard Information

Vineyard.................... Campus Hill Vineyard
AVA......ceeeeenn, Livermore Valley
L4 1 [ ERUR——— Malbec
Clone......ccoeuverinnnne. 10
Sensory Notes Rootstock.................. Salt Creek
The wine presents opaque, clear and Block Location........... South Slope
reflective. It is purp|e/b|ack in color with Trellising .................... Modified VSP
hues of ripe summer plums_ Training ..................... Bi-lateral Cordon
The nose is fruit driven and forward, Pruning ...................... 2 Buds per Spur

with aromas of blueberries, plums and

Wi king Inf ti
fresh blackberries. iInemaking Information

. . i 10N..cenvenennen. 70°F
On the palate, the nose is confirmed, Fermentat!on duration 6 days @ 0,
. ) Fermentation vessel.............. Fermentation bin
and then exhibits more ripe red and ) i
o Aging......7 months in new and used French oak
black fruits with nuanced oak flavors. o ]
The wine has integrated but Clarification...ccoeeeeeeeeieeeeeeeeeieeenn, Racked twice
Filtration.....c.coevvvevnnnnn. Unfined and unfiltered

balanced acidity and oak impact. The
finish is medium long with a softer
tannic structure.

This wine will show sediment. Be sure to
store upright and decant before serving.



