MICHAEL DAVID

Freakshow Red Wine
2014 | Lodi Appellation

TASTING NOTES

“Dark, dense with fruit flavor and thickly tannic, this full-bodied wine is a
monument to concentration, ripeness and richness. Massive tannins are matched
by huge jammy fruit, with a sense of layering and depth that is impressive and
satisfying to experience.” Editors’ Choice

9 POINTS

-Wine Enthusiast

HISTORY March 2017

Building off the wild success of Freakshow Cab - the first wine in the Freakshow
lineup - Michael David searched near and far to find their next main attraction.
Known for taking the road less traveled, they decided an exceptional offering that
displays the undeniable brut of Lodi Syrah was just the ticket. Freakshow Red is a
mash-up of man meets wild...Syrah’s untamed and mysterious allure is refined and
polished with the addition of Petite Sirah and just a splash of Souzao. Prepare your
eyes and taste buds for a FREAK like no other!

GROWING CONDITIONS

An unusually hot summer gave way to the earliest harvest Lodi had seen in 8 years
as we started to press Chardonnay on August 4th, 2014. The 2014 vintage
brought its challenges as Zinfandel, Petite Sirah and everything in between
reached its optimal ripeness within days of each other, needing to be picked at the
same time! Our final lot of Cabernet Sauvignon was picked on October 17th,
marking the end of the fast and furious harvest season.

Technical Data:
T.A.: 0.61g/100ml
pH: 3.66

Alc.: 15.5%

Composition:
71% Syrah
25% Petite Sirah

4% Souzao

Time in barrel:
90% 15 months French oak
10% 18 months American oak
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