Cabernet Franc 2018 Walla Walla Valley—OREGON
ava: Walla Walla Valley, Oregon
elevation: 950 feet
soil: ellisford silt loam
vine age: planted 1998 (Seven Hills), 2003 (McClellan Estate)
clonal selection: Clone1, self-rooted
harvest: September 14, 2018
whole cluster: 35%
elevage: 18 months, 3-5 year old french oak 228L (no new wood)
bottled: April 24, 2019, without fining
cases produced: 275

the Terroir

Seven Hills Vineyard is a historic vineyard in the Walla Walla Valley ava, on the Oregon side of the border. The original vines were
planted in 1982 by the McClellan family, who also planted (in 2003) another vineyard immediately adjacent to Seven Hills, called
McClellan Estate. The vines at both vineyards are self-rooted in Ellisford silt loam. Careful management leads to balanced canopy
growth and moderate yields, with Cabernet Franc clusters having good spacing, airflow and sun exposure. Alternating long
Summer days (with ample sunlight due to northern latitude, 46 degrees N) and cold nights lead to grapes with a wonderful
balance of delicate fruit, acidity and structure.

the Growing Season

"2018 was a desirable vintage from start to finish in the Walla Walla AVA. The vines eased into dormancy and no subzero temperatures were seen in the winter of 2017‒2018. bud break dates were normal. There were minimal spring frost
threats post-bud break. Warm and consistent temperatures maintained through May, which brought a slightly early, but
very even bloom, resulting in good fruit set. Summer temperatures cooled to slightly below average, slowing down
degree day accumulation and setting up the vines for excellent and stress-free growing conditions. Despite the coolerthan-average summer temperatures, there was no precipitation for months allowing growers to easily control canopies
and have little mildew pressure. Due to the even bud break and bloom with consistent temperatures, very even veraison
and ripening was also seen. Temperatures remained cooler than normal through harvest, allowing for reliable picking
windows of ideal fruit." Sadie Drury, Vineyard Manager, Seven Hills Vineyard

notes on Winemaking

Harvested early morning September14, 2018 at 21.7‒23.0 brix, with brown seeds and ripe stems and skins. Opentop 1.5 ton
Fermenters with 45% whole clusters. Peak temperatures of 80-82F. 24‒31 total days on skins. Pressed to tank to settle
overnight, then racked off gross lees to barrel. 18-month elevage in 3-5 year old cooperage. Bottled without fining on
April 24, 2019. TA 5.7—pH 3.68—Alc 13.0%

tasting notes*Our goal for this project is to produce Cabernet Franc that brings to mind the Loire Valley

classic, transparent aromas—white pepper, herbs and dust—fresh, silky red fruit—balanced structure, lithe and
gentle, with with length on the palate—will gain in complexity over many years in the cellar

about Martin Woods
Our winery is secluded in the wooded foothills of oregon's coast range, within the mcminnville ava. We farm and
partner with distinctive, late-ripening vineyards in the willamette valley to produce principally Pinot Noir, Chardonnay,
and Gamay. We strive to find the soul of our wines in the vineyard, to produce authentic wines with a consistent sense-ofplace. We find that our wines are most warmly embraced by sommeliers, chefs, wine geeks and collectors, who recognize
and appreciate graceful balance, textural complexity and tension, freshness and clean aromatic lift, youthful wines with
many years ahead of them.
—Evan Martin, winemaker/proprietor
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