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Our most select Cabernet Sauvignon o�ering, the 2017 Rapture opens with 
aromas of ripe black fruit, toasted coconut and cigar smoke on the nose. Re�ned 
with supple tannins, rich �avors of fresh baked cherry cobbler, dark chocolate 
tru�e and roasted hazelnut round out this full-bodied wine.

Rapture represents the very best Cabernet Sauvignon by Michael David Winery.
Similar to 1st growth Bordeaux, Rapture is only produced on exceptional vintage
years. �e grapes for this wine come from Michael Phillips own vineyard, which
is rotary fermented and aged in 100% French oak barrels. Meanwhile, David 
Phillips gave this wine its creative identity by using the biblical name Rapture. 
With the limited production of this wine, “Don’t be left behind!”

Rapture Cabernet Sauvignon
2017 | Lodi Appellation

HISTORY

TASTING NOTES

Technical Data:
T.A.: 0.56g/100ml
pH: 3.60
Alc.: 15.5%
Composition:
88% Cabernet Sauvignon
12% Petite Sirah
Oak Aging:
18 months in barrel - 50% new French oak, 50% neutral French oak
Bottling Date: 
May 29, 2019
Vineyard Info:
Quad-lateral trellis system.
Elevation: 20 feet
Soil: Sandy Loam
Planted Date: Early 1980s 
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