
2022
C A B E R N E T  S AU V I G N O N

SONOMA COUNTY

THE WINE
Balanced by the various appellations that make up this blend, our 
Sonoma Cabernet is classic in style and defined by the diversity 
among the vineyards we source from.

SOURCING
Sonoma Valley, Dry Creek Valley, Alexander Valley

VINEYARD NOTE S
Sourced from various sought-after appellations, we choose premier 
vineyard locations throughout the county with distinct variances in 
climate, elevation, and soil type.

VARIETAL COMPOSITION
100% Cabernet Sauvignon

VINTAGE NOTE S
Vintage 2022 started early, with bud break in early March. Late spring 
cold weather, with much-needed precipitation, helped shape the 
season, in another record drought year. Premature summer warmth, 
with a record early harvest in late July. While the vintage was marked 
by incredible variation across each growing region, and low yields 
throughout, the wines are lively and fruit-forward with balanced 
tannins.

WINEMAKING NOTE S
Classic, labor-intensive, small-lot winemaking techniques implement-
ed. Four-day cold-soak, hand punch downs for two weeks in open-
top fermenters. Aged in 40% new French and American oak for 16 
months. 

TASTING NOTE S
Forward notes of Morello cherry, mulberry, clove and bramble, with 
touches of dried currants and oregano blossoms. Bright and plush 
with layers of juicy fruit throughout, over mineral tones and 
integrated tannins.

RELEASE DATE
March 2024

FAMILY OWNED SINCE 1943 • MARTINRAYWINERY.COM

BRIX AT HARVEST: 24.5˚

pH: 3.78 g/L

TOTAL ACIDITY: 5.3

ALCOHOL: 14.5%


