2015 ADAMVS CABERNET SAUVIGNON ‘QUINTVS'

VINTAGE

The 2015 growing season provided for another impeccable vintage at ADAMVS. Low rainfall
and a generally warm winter set the stage for early bud break at the Estate. Crop levels were
lower than average due to dry conditions as we endured the fourth year of drought in a row.
Low vigor in the vineyard produced small berries with concentrated flavors, and thus the 2015
wines are aromatic with a sauve texture that lends the wines great finesse and balance.

SENSORY

In every vintage, QUINTVS embodies the geologic diversity of the ADAMVS Estate. Deeply
aromatic with notes of bay laurel and sage brush, the wine expresses soil driven characteristics
of mineral and wet stone that reflect a deep sense of terroir. On the palate there is great breadth,
richness, and a concentration of fine-grained tannin. Flavors of pure cacao and Chelan cherry
emerge throughout the long, silky finish. Drink now with a firm decant or lay down for ten to
fifteen years.

TECHNICAL

COMPOSITION | 100% Cabernet Sauvignon

HARVEST | September 21™ — October 2™, 2015

DAYS ON SKINS | Average of 25 days

AGING | 22 months in 85% new French oak
RELEASE | October, 2019

SERVING | Decant at 55-60° Ferenheit for two hours
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