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2012 ADAMVS CABERNET SAUVIGNON ‘QUINTVS'

SENSORY

Displaying concentration and complexity, QUINTVS is a rigorous
barrel selection of the five distinct soil types found at ADAMVS.
From the powdery grey volcanic ash to the iron-rich red clay Howell
Mountain is most noted for, QUINTVS artfully represents the soil’s
expression in the wine. Dense purple in color with sweet créme de
cassis notes intermixed with mocha, espresso bean, vanilla and
graphite. This full-bodied, rich and layered wine should drink well
for 15-20 years.

TECHNICAL

COMPOSITION | 88% Cabernet Sauvignon, 8% Cabernet Franc, 4%
Merlot

HARVEST | October 8 — 215, 2012

AGING | 20 months in 100% new French oak

RELEASE | October, 2016

SERVING | 55-60° Ferenheit
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