MICHAEL DAVID

Freakshow Cabernet Sauvignon
2013 | Lodi Appellation

TASTING NOTES

“This wine is a bold but well-mannered blockbuster that serves generous helpings
of dark color, spicy aromas, concentrated flavors and a luxurious dry texture.”

91 POINTS

-Wine Enthusiast
August 2016

HISTORY
Known for taking the road less traveled, Michael David Winery has always stood
apart from the crowd. Whether it be their outlandish brands and packaging or
their quirky personalities, Michael and David are definitely on a stage of their own
and this wine showcases just that. The fruit for this brute of a Cab comes from the
original “super freak,” Michael Phillips’ vineyard located only a medicine balls toss
away from the winery.

GROWING CONDITIONS

The 2013 harvest started in early August with Chardonnay and Pinot Noir for
our sparkling wine. The first of our red grapes came in early September, with the
later ripening varietals such as Old Vine Zin coming in early October. After a
heavy crop in 2012, the 13 harvest was expected to be smaller than average, but
we still saw large crop yields across most varietals. Moderate temperatures
throughout the summer allowed the fruit to develop full flavors while retaining
acidity.
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Technical Data:
T.A.: 0.63g/100ml
pH: 3.55

Alc.: 14.5%

Composition:
Cabernet Sauvignon with a touch of Petite Sirah

Time in barrel:
14 months French oak
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