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2019 Cabernet Sauvignon

The Caber net  Sauv ignon g rapes  we  use  come f rom 22-year-o ld  
v ines  in  the  Cha lk  Hi l l  AVA.  The  s i t e  s i t s  a t  an  e l eva t ion  of  600  
fee t ,  a t  the  apex  of  a  rocky,  s lop ing  h i l l .  Vo lcan ic  so i l s  and  coo le r-  
c l imate  in f luences  g ive  un ique  charac te r  to  the  wines  f rom th i s  
reg ion .  

Har ves t  took  p lace  October  15th ,  t en  days  before  the  Kincade  f i r e  
e f fec t ive ly  shut  down har ves t  in  the  reg ion  and  eventua l l y  bur ned  
our  v ineyard  b lock .

Winemaking

Cons i s tent  w i th  our  winemak ing  s ty l e ,  the  g rapes  were  ber r y -
sor ted  by  hand wi th  no  ad jus tments  of  water  or  ac id  to  the  must ,  
and  a l l  f e r menta t ions  done  in  c losed-head  French  oak  bar re l s.  We 
in t roduced  Ana  Se lec t ion  bar re l s  to  our  fe r menta t ion  cooperage  
for  2019  to  augment  the  mid-pa la te  we ight  in  the  wine  as  a  
complement  to  our  focus  on  f lora l s  and  br ightness.

Ag ing  of  the  wine  took  p lace  over  twenty  months  in  a  combina t ion  
of  Va l l aur ine ,  Taransaud ,  and  Ana  Se lec t ion  bar re l s.  The  wine  was  
racked  on ly  once  a t  b lend ing  ea r l y  in  Febr uar y  of  2020 ,  and  saw 
no f in ing  or  f i l t e r ing.  150  cases  were  produced  in  to ta l .

Tasting Notes

The wine  opens  wi th  rose  pe ta l s,  l avendar,  and  b lack  cher r y,  w i th  
herba l  a romas  of  cedar,  tobacco,  and  mint  g iv ing  the  wine  an  
ea r thy  f reshness  to  accompany  the  f lo ra l  notes.  Har monious  and  
focused  in  the  mouth ,  the  f ine -g ra ined  and  in teg ra ted  tann ins  
suppor t  a  ner vy  sp ine  of  ac id i t y  and  unders ta ted  dark  f r u i t  
sweetness.  Th i s  i s  a  caber ne t  sauv ignon of  med ium we ight  w i th  a  
ba l ance  be tween  r i chness  and  tens ion .

The  wines  we  make  a re  in tended  to  age  and  deve lop  in  your  ce l l a r.  
We recommend ex tended  decant ing  when dr ink ing  these  wines  in  
the i r  youth  to  bes t  showcase  i t ’s  a romat ic  express ion  and  
complex i ty.

The  ac id  and  tann in  in  th i s  w ine  make  i t  a  f l ex ib le  accompaniment  
to  meat -based  cu i s ines.  Our  persona l  idea l  match  i s  a  f ine  
charcuter i e  board  wi th  d iverse  a r rays  of  cheese ,  such  as  Toma,  
P ’t i t  Basque,  or  P iave,  w i th  o l ive  o i l s  and  a  touch  of  red  pepper  
j e l l y.

Chemistry

Cooper age

Drinking Window

pH -  3 .74

2023-2035+

Val l aur ine ,  Taransaud ,  
Ana  Se lec t ion

Alcoho l  -  14 .1%
Ti t ra tab le  Ac id i ty  -  6 .1  g/L


