
      JB NEUFELD                   
‘CIEL DU CHEVAL’

Color: Red
Area of Production: Washington, United States
Appellation: Red Mountain
Varietals: 80% Cabernet Sauvignon, 20% Merlot
Soil: Sand and loess
Farming Practices: Sustainable
Fermentation: 20% whole cluster with native yeast
Aging: 17 months in 63% new French oak and 37% 
neutral French oak

Vibrant and balanced with a nose of blackberry 
and cassis, with a bit of baking spice. 
The palate is luxurious and plush with smooth 
tannins. This wine is more delicate than other 
reds in the Neufeld line, reminiscent of Bordeaux.


