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2011 RESERVE CABERNET SAUVIGNON

OAKVILLE, NAPA VALLEY

VINTAGE: Very much like the 2010 harvest, 2011 was a year punctuated by a direct move from Spring
into Fall. Spring rains during bloom and set disrupted pollination of the grape flowers, resulting in
reduced yields across the board. In retrospect, this turned out to be a silver lining in an otherwise gray
cloud. As the season progressed, cool weather continued, resulting in even more fruit being thinned off
the vines. This long, cool growing season was crowned, fortunately, by a marvelous “Indian summer” of
warm, dry days in September and October. This blessed weather event gave us wonderful fruit character
at lower-than-normal sugars/alcohol levels. Later rains in late-October/early November had minimal
impact on any remaining Cabernet on the vines. Overall, the vintage was a challenge, but due to a lot of
work in the vineyards and in the winery, we are blessed with wonderful wines again from this amazing

arca.

WINEMAKING: All of the Cabernet Sauvignon for this wine comes from our Reserve Block here at the
Estate. These vineyards receive meticulous attention throughout the growing season, beginning with a
pre-veraison cluster thinning followed by two additional thinnings after veraison to ensure optimal
ripeness and concentration. The Cabernet Sauvignon clusters are night-harvested so the fruit remains

cool for sorting and cold soak.

Once brought into the winery, clusters are hand-sorted, then destemmed without crushing. The
individual berries undergo a second-hand sort to ensure that only the highest quality fruit enters the

small ten-ton fermenters. The must is cold-soaked for up to five days before fermentation begins.

After fermentation is complete, the wine is moved to our dedicated gravity flow, dual level Reserve barrel
rooms for aging. The wine is racked barrel to barrel and aged for twenty two months in one hundred

percent new French oak, developing depth, structure and refined oak integration.

The 2008 Reserve Cabernet Sauvignon displays the intrinsic black stone fruit nuances and the soft tannin

structure that define our Oakville, Napa Valley floor Cabernet.

VARIETAL COMPOSITION APPELLATION AGING
94% Cabernet Sauvignon Oakville 22 months in 100% new French Oak,
6% Merlot ALC: 145% then 12 months in bottle
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