Abacela

AN ICON OF INNOVATION ;g95

2013 PARAMOUR
100% ESTATE GROWN

Fruit Source: Abacela’s Estate Fault Line Vineyards

Appellation: Umpqua Valley, Southern Oregon AVA

Harvest Date: 26, 27 September, 6 October 2013

At harvest: Sugar; 24.1° Brix pH; 4.13 TA; 5.85 gramsl/liter

At bottling: Sugar; Nil

Cooperage: French (100%), 33 new, 16% 2 yo

Bottling Date: 6 August 2015 Alcohol: 14.2% by volume
Case Production: 97 (750 mL)

Awards, Ratings & Reviews:

92 points, Wine Enthusiast

“This is a reserve level Tempranillo—the third ever bottling produced by the winery. Packed with
cassis and black cherry fruit, it also delivers intense smoke, charred wood and espresso scents
and flavors. It's a powerful wine, with further notes of spice and graphite, finishing tongue-
scrapingly dry and ready for a juicy steak.” -Paul Gregutt

TASTING NOTES

This wine takes its name from the Middle English term Paramour, meaning “other love.”
The 2013 vintage is only the third time we have produced a Paramour. In such
exceptional vintages we use only the best barrels of our finest lots of Tempranillo to craft
this grand reserve style wine. This incredibly concentrated “labor of love” is then aged
two years in barrel and four or more in bottle before release. We believe you too

will adore this rich and alluring wine.
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