
CABERNET SAUVIGNON 
WASHINGTON STATE

VINEYARDS

Our Woodward Canyon Artist Series began with the intent to showcase the finest 
cabernet sauvignon in Washington State and has since become our flagship wine. The 

vineyards used in the Artist Series are among the most highly regarded in the state, 
typical vine age is around 25 years old. The label changes every year with work from a 

different West Coast artist. Store and serve at cellar temperature.

WINEMAKING

Weinbau Vineyard 
Woodward Canyon Estate Vineyard 

Sagemoor Vineyard

WINE DATA
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VINEYARDS

Our Woodward Canyon Artist Series began with the intent to showcase the finest 
cabernet sauvignon in Washington State and has since become our flagship wine. The 

vineyards used in the Artist Series are among the most highly regarded in the state, 
typical vine age is around 25 years old. The art on this label changes every year with 

work from a different West Coast artist. Store and serve at cellar temperature.

WINEMAKING
Hand harvested and sorted 48 hour cold soak 

Fermented in stainless steel open top fermenters 
92% new French and Hungarian oak, 20 months 

Spontaneous malolactic fermentation

Weinbau Vineyard
Woodward Canyon Estate Vineyard 

Sagemoor Vineyard 
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www.woodwardcanyon.com

“Trinity at Daybreak”
 Acrylic on Wood, "32x36",

 Mary Crane Nutter

“Since its debut back in 1992, Woodward Canyon’s “Artist Series” Cabernet has 
been a Washington State benchmark. It’s hard to believe such a legendary bottling 

is still so affordable.” David Lynch, Sommelier & Editorial Director, SommSelect 

“Since its debut back in 1992, Woodward Canyon’s “Artist Series” Cabernet has been 
a Washington State benchmark. It’s hard to believe such a legendary bottling is still so 

affordable.” David Lynch, Sommelier & Editorial Director, SommSelect 

www.woodwardcanyon.com

Varietals | 98% CS, 1% PV, 1% MB  
Alcohol  |  14.9%

Bottling Date |  July 2024 Release 
Date | November 2024

  MSRP  |  $65
Case Production  |  1,342 cases 

ACCLAIM

Wine Advocate 94|Owen Bargreen 94|IWR 95 
Decanter 92|James Suckling 92|  Vinous 93
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Hand harvested and sorted 48 hour cold soak 
Fermented in stainless steel open top fermenters 

92% new French and Hungarian oak, 20 months 
Spontaneous malolactic fermentation
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