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2013
Di'tani

Tasting Notes

Ruby in color, aromatic in nature, luscious with
fruit notes, the 2013 Di'tani is a great example
of why we blend wines. Di'tani is crafted from
five different completed wines: Cabernet Franc,
Cabernet Sauvignon, Malbec, Merlot and
Tempranillo, with each wine grape contributing
its own attribute to the finished wine. Notes of
ripe berries, leather, dark spice, graphite and
black currants contribute to the complexity of
this balanced and captivating wine. Di’tani is
ideal when paired with grilled meats such as
lamb chops and beef steaks. You will also find
a winning combination when paired with grilled
peppercorn crusted salmon and mushroom
dishes.

Additional Facts

Appellation: Rogue Valley

Brix: 3.60

pH: 3.67

TA: 0.59 g/

Alcohol: 14.5%

Varietal(s): 48% Cabernet Franc, 19% Malbec, 17%
Cabernet Sauvignon, 8% Merlot & 8% Tempranillo
Barrel Program: 23 months in French, Hungarian, &
American Oak (35% new)

Bottling Date: September 4, 2015

Production: 611 cases
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