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2015 CABERNET SAUVIGNON

OAKVILLE, NAPA VALLEY

VINTAGE: 2015 was yet another in a line of great vintages. In terms of vintage character, it was largely
defined by how early it was. Due to a very mild winter, bud break happened several weeks earlier than
average, which led to an early harvest: we were done before the end of September. The weather was very
moderate during the majority of the growing season, with a series of heat spikes post-veraison. That late-
season heat really got the flavors moving, pushing everything to nice full ripeness. We saw generally

lighter yields in 2015, but that was no surprise after three large vintages.

WINEMAKING: The Cabernet Sauvignon for this wine is grown on our estate-controlled vineyards in
the Oakville AVA in the heart of Napa Valley. The fruit is night-harvested, cluster sorted by hand,

crushed, and transferred to small tanks for fermentation.

Fermentation was carried out over a ten-day period in small, temperature-controlled stainless steel tanks
at an average temperature of 80°F. After pressing and settling, the young wine was moved to small
French oak barrels for aging. Twenty-two months in barrel contributed to a sweet vanilla character that

integrated seamlessly with the wine’s natural black cherry and blackberry aromas and flavors.

VARIETAL COMPOSITION APPELLATION AGING
85% Cabernet Sauvignon Oakville 22 months, 40% new French Oak
15% Merlot ALC: 14.9% BOTTLING DATE

July 2017
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