
2020 Tooth & Nail Cabernet Sauvignon
Winemaking
A warm, dry growing season in 2020 was marked by just a few hot spells as the 
vineyard transitioned into veraison, ultimately resulting in excellent hang time. The 
grapes were harvested over a two-week period from October 23 through November 
6, 2020. After destemming the clusters, Director of Winemaking Jeremy Leffert 
and his team fermented the fruit in a combination of 10-ton stainless steel tanks, 
four-ton concrete fermenters and large oak tanks. After seven to 10 days of warm 
extraction, the new wine was pressed off the skins and into stainless steel tanks to 
finish fermentation, a maneuver designed to maintain a pure tannin profile while 
avoiding any uptake of phenolic astringency. After fermentation, the individual lots 
were aged in French oak barrels (25% new oak) for 10 months prior to blending 
and bottling. The resulting wine has the verve, tenacity and vibrancy that you have 
come to love and expect from Paso Robles Cabernet Sauvignon.

Tasting Notes
The 2020 Cabernet Sauvignon is aromatically driven with notes of dark berry, 
blue fruits, cake batter and cocoa powder. The palate explodes with flavors of 
blackberry and boysenberry, all framed with refreshing acidity that keeps you 
coming back for more. A rounded mid-palate is supported by sweet tannins 
that cascade into a raspberry and chocolate-laden finish. 

Tooth & Nail Squad Series
The Squad Series is a line of Tooth & Nail wines made in admiration for those who 
inspire us most: our loyal followers. Sustainably grown, high in character and 
digitally alive—taste the future of wine.

Appellation:

Harvest Dates:

Aging:

Alcohol:

pH:

TA:

Production:

Paso Robles

October 23 – November 6,  
2020

10 months in French oak barrels 
(25% new)

14.7%

3.71

.58 g/100 ml

6,400 cases
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