
2018 ALDER SPRINGS VINEYARD, SRP $45
 
VARIETAL: 100% Cabernet Franc
VINEYARD: Alder Springs
AVA: Mendocino County
ALC: 13.8%
BRIX @ HARVEST: 23.1 
AGED: 10 months in neutral oak
BOTTLED: July 9, 2019
PRODUCTION: 2 barrels

THE STORY: 
Located outside of Laytonville in northern Mendocino County, Alder Springs Vineyard is a magical place. On
the eastern side of the coastal range, days get hot but the land cools down in the evenings and nights as it’s
just 12 miles from the coast. With elevations reaching about 2500’ the vineyard sees snow nearly every
winter. Our Cabernet Franc comes from the section of the vineyard called Emeral Pool South and is clone
214. The grapes were hand-picked in the early morning of October 8th and arrived at the winery still cold to
the touch. We destemmed roughly 75% of the fruit and gently foot stomped all of the berries together. Due
to the cool temperatures, the must was slow to natural ferment. We would move the bin outside every day
to warm the must and create a better environment for the yeast to thrive. After a slow natural fermentation
of eight days, we pressed the one bin and gently moved it to neutral oak barrels. 
 
TYLER'S TASTING NOTES:
Meat, blackberry and savory green notes aromatically lift from the glass. The wine is substantial without
being too viscid, as cranberry and roasted pepper sing on the palate. Tannins add a nice grip but aren’t
overpowering. This wine is ready now but will be exquisite even further down the road. malolactic
fermentation naturally in all neutral barrels. The barrels were racked once and the wine was not fined, nor
filtered. We bottled 10 months after harvest to capture the freshness and unique nature of this truly creative
expression of Cabernet Franc.

halcyonwines.com | tyler@halcyonwines.com | @halcyonwine


