MICHAEL DAVID

Freakshow Cabernet Sauvignon
2022 | Lodi Appellation

TASTING NOTES

“This brand has become synonymous with richness of style and substance. It is right
on brand, with aromas of deep, dark berries, clove, crushed violets, and notes of sweet
oak ripple throughout the nose. The flavors are concentrated blackberry, boysenberry,
coffee, and cardamom with a dry, juicy finish. Pair with summer grilled fun.”
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HISTORY

Known for taking the road less traveled, Michael David Winery has always stood
apart from the crowd. Whether it be their outlandish brands and packaging or
their quirky personalities, Michael and David are definitely on a stage of their own
and this wine showcases just that. The fruit for this wine comes from the original
“super freak” himself, Michael Phillips’ Cabernet Sauvignon vineyard located only
a medicine balls toss away from the winery.

Technical Data:
T.A.: 0.64g/100ml
pH: 3.61

Alc.: 15.0%

Composition:

81% Cabernet Sauvignon

139% Petite Sirah

2% Tannat

2% Cabernet Franc

2% Merlot

Oak Aging:

12 months - 46% French oak (44% new), 18% American oak (100% new),
36% Neutral oak

Bottling Date:
August 14, 2024

Certified Sustainable Grape Growing by the Lodi Rules Program
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