WINEMAKER: Jason Moulton
APPELLATION: Sonoma Valley

COMPOSITION: 85% Cabernet
Sauvignon, 15% Merlot

ALCOHOL: 14.8%
CASE PACK: 12/750mL
SRP: $30

UPC: 0-11628727453
SCC: 100-11628727450

WHITEHALL
LANE

2018
SONOMA VALLEY

CABERNET SAUVIGNON

RASSI

VINTAGE
Introducing the 2018 Rassi, our Sonoma Valley Cabernet Sauvignon. Named after
our Rassi vineyard located on the eastern slope of Sonoma Valley just at the base of
the Mayacamas Mountain range. The Leonardini family purchased the Rassi
vineyard in 2012, adding it to the portfolio of great vineyards they already own.
The vineyard is predominantly a gravelly sandy site, offering excellent free-draining
soils that are prefect for growing Cabernet Sauvignon. Whitehall Lane and the
Leonardini’s are known for making elegant, sophisticated Cabernets. The Cabernet
Sauvignon comes from our Rassi vineyard in the Sonoma Valley, while the Merlot
comes from our Estate vineyard in Rutherford.

WINE
Upon hand harvesting in the early morning hours, our grapes were carefully
destemmed and sent to tank for a whole berry fermentation. The grapes were
cold-soaked in tank at 45°F for 4-7 days, allowing for increased color, aroma, and
flavor extraction. After inoculation with a select yeast, the grape must (juice, skins,
and seeds) fermented at 82°F, which allowed for a hot extraction on the skins. For
fermentation cap management, the juice was pumped over the skins two times per
day, wetting the cap evenly for a nice healthy fermentation. After fermentation and
pressing, the Cabernet Sauvignon and Merlot were aged in 30% new French and
American oak for 18 months before bottling. The final blend is 85% Cabernet
Sauvignon and 15% Merlot and was bottled unfined and unfiltered.

NOTES
This beautifully blended 2018 Rassi Cabernet Sauvignon is exquisitely balanced
with excellent fruit concentration. On the nose, this wine offers bing cherries,
cassis, dried cranberries, black cherry cola, mixed berry jam, and a touch of brioche.
The palate offers plush but delicate tannins, sweet black plums, strawberry rhubarb
pie, red raspberry coulis, toasted bread, and cocoa dust that lingers on the finish.
This offering is enjoyable today but will also evolve with cellar aging through 2030.
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