2020 J. LOHR
HILLTOP
CABERNET SAUVIGNON

The 2020 J. Lohr Hilltop
Cabernet Sauvignon displays
trademark aromas of blackberry,
black currant, and toasted pastry

Paso Robles

crust. Dense and soft on the palate.
Elegant layers of black and red

J . L O H R V I N E YA R D S E R I E S

currants leave a bright finish,
accented by spice and pastry notes
from extended oak aging.

- Brenden Wood
RED WINEMAKER

VIN EYARDS

The majority of the fruit for the 2020 Hilltop vintage was grown on the J. Lohr Shotwell Vineyard, located
within the cool Templeton Gap-influenced El Pomar District of Paso Robles. Twelve percent was from our
Beck Vineyard, uniquely located at a 1,700 foot elevation in the Creston District. The balance of the blend was
from our J. Lohr properties in the mountainous Adelaida District. Our Paso Robles vineyards are blessed with
long summer days of intense sunshine; the near 100°F daytime temperatures in summertime are followed by
chilly, ocean-cooled nights in the 50s. The Cabernet vines are naturally stressed in the dry, often very gravelly,
and sometimes lime shale-laden soils. Water is at a premium in these vineyards, enabling the viticulturist to
fine-tune pruning and irrigation to achieve dark fruit with resolved tannins year after year.

VIN TAG E

Overall, precipitation for the 2020 season in Paso Robles was on par with its 25-year historical average. Springtime
enjoyed temperate daytime temperatures which allowed vines to have good flower bloom and canopy growth.
Fruit set was modest, after two previous years with above average crop loads. The healthy canopies allowed the
vines to withstand late summer heatwaves with little desiccation. As in past vintages, our 2020 Hilltop Cabernet
Sauvignon was blended with a portion of Petit Verdot and Malbec. Petit Verdot adds luxurious blue fruit aromas
and hones the mid-palate structure while Malbec amplifies red currant aromas and flavor. We also included 2%
Cabernet Franc in this blend to freshen the fruit aromas and infuse the finish with a lively spice character.

HARVEST

VINIFICATION

MATURATION

BOTTLING

DATES
October 6th - October
30th, 2020

YEAST
Pinnacle Fructo Select was
yeast of choice for most
ferments

TIME IN BARREL
18 months in 225-liter
barrels

ACIDITY
pH 3.57
TA 0.63 g/100ml

BARREL TYPE
French oak, very tight
grain, 58% new

ALCOHOL
15.1% by volume

PROCESS
Select Harvest picked and
berry sorted
CHEMISTRIES
Brix 27.3°
TA 0.48g/100ml
pH 3.61

TEMPERATURE
Peak fermentation at 90°F

COMPOSITION
91% Cabernet Sauvignon,
4% Petit Verdot, 3% Malbec, 2% Cabernet Franc

CELLARING
Complex and refined
dark fruit upon release
with the structure to
age gracefully, properly
cellared, for a decade.

@2022 J. Lohr Vineyards & Wines

FERMENTATION
Primary fermentation in
open-top and conventional
stainless steel tanks

COOPERS
Berger, Demptos, Marcel
Cadet, Saint Martin,
Sylvain, Taransaud

MACERATION
Seven days on skins for
most lots
MALOLACTIC
100% Malolactic complete

WINE LIST
DESCRIPTION
A dense Paso Robles Cabernet Sauvignon from this
benchmark producer, with
elegant layers of blackberry,
currant, and toasted pastry.

@JLOHRWINES
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FO OD PAIRINGS
Delicious with rosemaryseasoned ribeye and garlic
roasted potatoes with
parsnips and fennel.

JLOHR.COM

RESIDUAL SUGAR
0.09 g/100ml (dry)
PRODUCTION
65,180 six-bottle cases

