
Coming �om hand-selected vineyard sites, the True Myth Cabernet Sauvignon showcases the power 
and lushness of the Paso Robles region. Beloved for its rolling hills, small canyons, and temperature 

swings that create a perfect environment for grape growing, the Paso Robles AVA is a large and 
extremely diverse appellation that is a mere six miles �om the Pacific Coastline. Hot days allow �uit 
to fully ripen while the ocean influence and higher elevations of the hillsides bring cool nighttime 
temperatures that provide ample time for acidity to develop. Sourced �om old vines, which bring 

the bold, powerful and opulent notes of black cherry, cassis and pepper, this wine is a beautiful 
reflection of a marquee region and talented winemaking. 

2 0 2 3  V I N T A G E  
The 2023 growing season in the San Luis Obispo (SLO) Coast AVA brought welcome winter rains 

and an extended, temperate growing season, offering unexpected potential for Cabernet Sauvignon. 
Coastal fog and moderated daytime temperatures allowed for slow, even ripening, preserving 

�eshness and layering complexity into the bold varietal. While lighter yields intensified the �uit’s 
depth, the maritime influence balanced Cabernet’s natural power with li�ed acidity and restraint. 

The resulting wines reveal dark cassis and blackberry tones, �amed by firm yet polished tannins and a 
bold, structured finish. True Myth wines �om this vintage embody the essence of a dedicated 

journey, showcasing remarkable depth and allure.   

T A S T I N G  N O T E S

This Cabernet Sauvignon is pure Paso Robles, full of polished aromas of blueberry, cherry and 
vanilla, leading to flavors of dark red �uits, black currants and hints of pepper, mocha and 
caramelized oak. Rich yet smooth, this wine is very approachable now, and will continue to 

mature for years to come.

CABERNET SAUVIGNON

Paso R�les

T R U E M Y T H W I N E R Y . C O M

V A R I E T A L

82% Cabernet Sauvignon, 12% Syrah, 
5% Petite Syrah, 1% Petite Verdot

S T Y L E

Rich, �uity, full-bodied and smooth

A P P E L L A T I O N  
Paso Robles

H A R V E S T  D A T E S

9/25/23 - 11/3/23

F E R M E N T A T I O N

Fermented 12 to 24 days on skins at 82˚F

O A K

Aged on 25% new French oak and 
20% American oak for 18 months

A L C  14.25%

P H  3.72

T A  6.05 g/L

R S  1.08 g/L
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