MICHAEL DAVID

Rapture Cabernet Sauvignon
2022 | Lodi Appellation

TASTING NOTES

Deep garnet in the glass, this luscious small lot offering beckons aromas of dark
plum compote, roasted espresso and caramelized vanilla on the nose. On the
palate, this full-bodied 2022 Cabernet Sauvignon reveals complex layers of
blackberry preserves, dark cherry, cassis and rich mocha, with harmonious notes of
toasted oak and spice emerging on the lush, lingering finish.

97 POINTS

-Wine Enthusiast

HISTORY November 2025

Similar to 1st growth Bordeaux, Rapture is only produced on exceptional vintage
years. The grapes for this wine come from Michael Phillips' own vineyard, which
is rotary fermented and aged for 18 months in premium 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!”

Technical Data:
T.A.: 0.63g/100ml
pH: 3.50

Alc.: 15.5%

Composition:

85% Cabernet Sauvignon
15% Petite Sirah

Oak Aging:
18 months - 71% French oak (43% new), 11% American oak, 18% Neutral oak
Bottling Date:

July 31, 2024

o1 RU,
L €5,

i 9

& CERTIFIED Z

3 GREEN 2

z,

G S
Le w1t

Certified Sustainable Grape Growing by the Lodi Rules Program
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WWW.MICHAELDAVIDWINERY.COM | Lodi, CA



