RED WINE

2024 | LODI

TASTING NOTES

The untamed meets the refined in this bold, full-bodied red. Our 2024 Freakshow
Red opens with inviting aromas of warm cherry pie, vanilla bean and black pepper.
Rich and velvety on the palate, layers of blueberry compote, ripe plum and clove
unfold with depth and balance. Dark berry flavors take the spotlight before giving
way to a long finish accented by toasted oak and warm baking spice.

THE STORY TECHNICAL DETAILS

An exceptional offering that displays 60% Syrah

the undeniable brut of Lodi Syrah, COMPOSITION 369% Petite Sirah
. 4% Tannat

Freakshow Red is a mash-up of man

meets wild...Syrah’s untamed and ALCOHOL 15.5%

mysterious allure is refined and

polished with the addition of Petite TA 0.60g/100mL

Sirah. Prepare your eyes and taste

. pPH 3.65

buds for a FREAK like no other!
RESIDUAL SUGAR 0.349/1 00mL

PAIRING SUGGESTIONS 76% French oak
AGING 20% American oak

(@) 4% Neutral oak

@ Slow Roasted Pork
CASES PRODUCED 27,000

g Veggie Pasta BOTTLING DATE April 1, 2026

Blue Cheese
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ERTIFIED% Certified Sustainable Grape Growing
5 by the Lodi Rules Program

MICHAELDAVIDWINERY.COM

LODI, CALIFORNIA



