SENGE

ORIGIN

Deep rooted in the clay and limestone of the west side, this polished expression of the nascent
Paso Robles terroir is extraordinary. This wine is characterized by a meticulous approach to
Cabernet Sauvignon grown in Paso. An elegant Bordeaux style with minerally-driven tannins

and an opulent finish, Origin’s refined and enchanting aromas never cease to enliven the senses

and captivate the drinker.

AVA: Adelaida, Willow Creek
VINEYARDS: Hawks Hill Ranch, Parrish Family, Jada, Gateway
DRINKING WINDOW: Now to 2035+
ALCOHOL: 14.8%

FERMENTATION: 3 weeks in Concrete and Stainless Steel
AGING: 18 months in 70% New French Oak
RECOMMENDED CELLAR TEMPERATURE: 55-60° F
RECOMMENDED SERVING TEMPERATURE: 60-62° F

TASTING NOTES AT TIME OF RELEASE

Dark ruby in color, Origin shows gorgeous notes of red cherry, plum,
leather and toasted nutmeg. Medium to full in body, it's silky in texture
from start to finish with fine yet gritty tannins.

THE BLEND
100% Cabernet Sauvignon



