
The fruit for Readers Cab was a mixture of Pellenc machine harvested as well
as handpicked berries. The pick date was mid-October when the berries
reached an optimal balance of ripeness and acidity.  We were able to use a
whole berry fermentation technique with a mixture of extraction techniques
including pump overs, pulsair, and punch downs 2-3 times daily. The
fermentation process lasted 12 days at warm temperatures ranging from 75-85
degrees to gain optimum extraction. Once dry, the wine was gently pressed off
the skins and placed in a mixture of new oak and neutral oak where it began
secondary fermentation. Once malolactic fermentation concluded, the wine was
stabilized and then aged on lees, and monitored closely.  
2020 was a relatively warm year for Washington with a significantly smaller
crop. Bud break began in mid-April, well-aligned with historical averages.
While the crop was smaller, the combination of smaller berries and extended
hang time is traditionally a recipe for high-quality wines in Washington.

J. BOOKWALTER WINERY: 1695 MALIBU PR NE • RICHLAND, WA • 509.619.1380
J. BOOKWALTER TASTING STUDIO: 14810 NE 145TH ST. BLD B • WOODINVILLE, WA • 425. 488.1983

BLEND TECHNICAL DATA AGING
77% Cabernet Sauvignon
15% Syrah
4% Merlot
4%Malbec

Cases: 6488 12-pack
Bottled Date: 8/2/22
Alcohol: 15%

20 months 
100% French Oak

2020 READERS CABERNET SAUVIGNON

SENSORY NOTES
The 2020 Readers Cabernet Sauvignon is bright ruby in color with aromas of
blackberries, black currant, black tea, and bittersweet chocolate with a rich
smooth texture and silky tannins. The finish is long and the fruit lingers on th
palate.  

WINEMAKING & VINTAGE

pH: 3.78
TA: 4.6 g/L
RS: 1.75 g/L

2022-2030

DRY
LIGHT BODY
LOW ACID
LOW TANNIN

SWEET
FULL BODY
HIGH ACID

 HIGH TANNIN

SOURCING
78% Columbia Valley AVA
13% Wahluke Slope AVA 
5% Yakima Valley AVA
4% Red Mountain AVA

DRINK WINDOW

www.BOOKWALTERWINES.com


