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BY THE NUMBERS 

Pick Date: October 14th  
Average Harvest Brix: 24.1 
pH: 3.71 
TA: 5.9 g/L 
Alcohol: 13.9% 
Bottled: August 2019 
98 cases produced 
 

 
VINEYARD SITE 

 

Rogue Valley AVA 
 

Pheasant Hill Vineyard  
- Clone 1 Cab Franc on 
3309 rootstock 
-Planted 1995 
-Elevation: 1,840 to 1,620 
feet  
-West/Southwest slope 
-Darrow clay loam soils 
-L.I.V.E. certified vineyard 
-Family owned and farmed 
by Laura and Kurt 
Lotspeich 
 
 

  

2017 CABERNET FRANC 
           ROGUE VALLEY    

VINIFICATION: 
The fruit was 100% destemmed with a high percentage of whole berries to a 1.5 ton 
fermenter. A ten day cold soak ensured gentle yet thorough extraction of color and 
flavor. The small lot was fermented for nineteen days and hand punched two to three 
times daily. The wine was aged twenty months in mixed French cooperage one to two 
years old before being blended and bottled. This wine was minimally processed from 
100% free run juice without fining or filtration.  
 

VINTAGE NOTES: 
A snowy winter gave way to a relatively cool and wet spring, and bud break in Oregon 
started in mid-April, resulting in the utterance of the word “normal” by winemakers 
around the Willamette Valley for the first time in years. A cool month of June pushed 
the bloom window to right around the summer solstice, coinciding with a warming 
event that produced complete flowering and an excellent fruit set. In July, August, and 
early September, the weather was hot and dry, but a mid-September cooling trend 
slowed ripening at the final moments, allowing for additional hang time and flavor 
development while keeping the wines in perfect balance until harvest began in early 
October.   

OUR IMPRESSIONS:  
Oregon's Rogue Valley is ripe for the reinterpretation of Bordeaux varietals, and this 
Cabernet Franc is true to both its heritage and the wild terroir of the Southern 
Cascades.  The wine opens with terroir-driven aromatics of cassis and white sage. On 
the palate, vivid flavors of black fruit and baking spices are wrapped in fine wet stone 
tannins and punctuated by notes of incense. The finish is long and savory, leaving 
behind notes of cigar box and earth. Drink now or hold; we believe it will cellar 
elegantly for at least a decade.  

~The Ransom Philosophy~ 
The intent of Ransom Wine Company is to create artisan crafted wines that exemplify true 
varietal character and express the individuality of the growers, vineyard sites, and 
vintages. Our belief is that wine is best made by hand with minimal intervention. 
Winemaking decisions are mainly based on taste, instinct, the will of the grapes, and a bit 
of common sense. We believe that wine is an integral part of everyday meals, 
complimenting the food and adding to the sense of delight and fulfillment found in 
gathering to eat and drink. It is the function of wine to enhance fellowship, discussion, and 
the exchange of ideas. So visit the market, invite over friends and family, and raise a toast 
to health and happiness through good meals, conversation and socializing!    SALUD! 

	


