FOLK TREE

The concept of Folk Tree came from our conversations and
connections with our winemakers and their vineyard partners. The

moments when inspiration meets opportunity in wine and farming.

Our vision is to produce a wine that speaks to the quality of our

partners, our friends and our families.

We were inspired by our connections. And influenced by our tastes.
We were also focused on looking forward to the “village wines” of

American culture: wines that inspire and wines that we can all afford.

This is 100% Cabernet Sauvignon aged 10 months in 100% French
Oak (20% new). The wine exhibits deep berry, spice, subtle earthy

notes, and signs of French Oak.

Folk Tree is a unique expression of Cabernet Sauvignon from Valley

floor and farther reaches of Pope Valley.

"On the nose, primary aromas of dark red berries, fresh herbs and
anise give way to ripe stone fruits and plum notes. The pallet is a
throwback to Heritage Napa Cab. Herb and deep pepper and cassis.
Cherries and deep raspberry complement the pallet. A long finish is

accentuated with subtle hints of black pepper and cocoa.

CABERNET SAUVIGNON  eowsmo

Varietal/Blend: 100% Cabernet Sauvignon

Farming: sustainable

Soil: varied soils; gravel, sand and loam

Vine Age: 10-50 years old

Yeast: natural

Fermentation: fermented with native yeasts in stainless steel
Aging: aged 10 months in French oak barrels, 20% new
Alcohol: 14%

Fined: none

Filtered: light

Production #s: N/A

This Cabernet Sauvignon is sourced with a backbone from Lake County
again. But, is now filled out with 2 choice older vine sites near the town of

Salinas.

The soils of the two vineyards in Salinas are sand base and decomposed
alluvial fans. The vineyards average around 30-50 years old. The vineyard
in Lake County sits just outside the Red Hills AVA. Granite and volcanic
base and top soil. The Lake County fruit adds depth of flavor and
minerality. The vineyards in Monterey County add dimension and structure

to the blend.

Country: United States

Region: California
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