CABERNET SAUVIGNON

ganically G
CENTRAL COAST

LOCATION
United States, Paso Robles California

SOIL
Clay, sandy and shale loam, limestone

ELEVATION
225-250 meters

FARMING
Certified Organic (CCOF)

VARIETIES
Cabernet Sauvignon

AGE OF VINES
5-10 years—old

FERMENTATION
Whole cluster, gentle press, warm fermcn—
tation in stainless steel tanks

AGING
18 months in 30% new French oak barrels

TURNING TIDE

Cabernet Sauvi gnon

Alisa Jacobson’s unwavering commitment to organic farming and sustainable
practices defines Turning Tide, nestled in the scenic Santa Ynez Valley near Los
Olivos, California. As an environmental activist, Jacobson prioritizes eco-friendly
viticulture above all else. Founded in 2018 with a focus on sustainability, Turning
Tide harnesses the unique terroir of its 17-acre vineyard, acquired in 2020. Situated
on gentle slopes beneath the Santa Ynez Mountains, the vineyard’s red loamy soils,
enriched with gravel and serpentine cobblestones, provide an ideal foundation for
Grenache, Mourvedre, and Verdelho grapes.

Jacobson’s approach to winemaking integrates organic farming practices aimed at

enhancing soil health and preserving local ecosystems. The vineyard benefits from
the region’s coastal fog, which moderates morning temperatures and extends the
ripening period, allowing grapes to develop depth and complexity naturally. Water,
drawn from a pristine underground source, sustains the vines without compromising

environmental integrity.

In the cellar, ]acobson’s wincmaking phﬂosophy focuses on minimal intervention
to let the true essence of each grape variety shine. Grapes are harvested at optimal
ripeness to achieve balanced flavors, with fermentation and aging techniques
Carcfully tailored to preserve fruit purity. Oak aging is Cmploycd judiciously to
complement, rather than dominate, the wine’s natural characteristics, resulting in

wines that are vibrant, expressive, and true to their origins.

Turning Tide Cabernet Sauvignon, crafted with meticulous care, caprures the essence of the
Sojeau Vineyard in the Paso Robles AVA. Rooted in volcanic soils and nurtured by the cool
evening breezes of the Van Duzer Corridor, this roo% Pinot Noir is a testament to Turning
Tide’s commitment to organic farming and environmental stewardship. Gentle pressed
and a slow, deliberate fermentation in stainless steel preserves the Cabernet, while whole-
cluster fermentation adds complexity. Aged 18 months of aging in 30% new French oak
barrels. The result is a wine that marries elegance with structure, oﬁérillg a vivid expression

Of p]’dCf} and purpose.
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