Trinite Estate
AVA Sonoma County, California
Acaibo

COUNTRY
USA

VARIETAL

85% Cabernet Sauvignon
11% Merlot

5% Cabernet Franc

SOIL TYPE
Clay, gravel and volcanic ash soils.

VINEYARD
Organic farming

HARVEST
Hand picked harvest (night time /early morning pickings)
Meticulous berry sorting.

VINIFICATION

Small lot fermentation in thermo regulated stainless steel
tanks with 4 days of cold soak followed by alcoholic fer-
mentation. MaLF follows in barrel

TASTING NOTES

Balanced and vibrant, this medium to full-bodied wine
offers expressive aromas of ripe black cherry, red ber-
ries, and subtle notes of licorice, cocoa, and spice. The
palate reveals juicy blackberry and boysenberry
wrapped in silky tannins, with well-integrated oak pro-
viding structure and a smooth, lingering finish.

ABOUT THE WINEMAKER

This property was purchased in 2011 by Claire & Gon-
zague Lurton, prestigious Owners & Winemakers of two
Grand Cru Classé Chateaux in Margaux and Paulliac.
Acaibo is a very special wine to us as it represents the
first vintage of our new en- deavor here in California.
Coming on the heels of two rather tough years, this vin-
tage proved to be spectcular.The grapes on our estate
enjoyed a long hang time with warm days and cool
nights that led to a mid October pick. Acaibo: a proud
blend of our French tradition with a very American spirit
of adventure.
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