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2019 CABERNET SAUVIGNON

OAKVILLE, NAPA VALLEY

VINTAGE: The 2019 growing season was fairly cool and steady until about mid-August, when a nice,
long heat wave brought just the “kick in the pants” the grapes needed to start ripening. After that initial
heat, the weather turned variable with long, mild stretches punctuated by intense but brief heat spells. As
an example, we had a high of 102° on a Wednesday, followed by a high of 72° on a Sunday — a 30°
swing in 5 days! Quality is excellent again, with great flavor development and good acid balance, all at

lower sugars than we normally see.

WINEMAKING: The Groth Oakville Estate is nestled in the heart of Oakville, a breathtakingly
beautiful stretch of land framed by the Mayacamas Mountains to the west and the Vaca Range to the east.
With vision and intuition — and in step with their esteemed neighbors — the Groth family helped

establish the Oakville AVA, now recognized as one of the world’s preeminent wine regions.

The Cabernet Sauvignon for this wine comes from our sustainably farmed Oakville Estate and from

carcfully selected lots contributed by longstanding grower partners. The fruit is night-harvested, cluster
sorted by hand, destemmed, mechanically sorted, crushed, and fermented in small tanks. Fermentation
was carried out over a seven to 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 transferred to a mix of new and second-fill French oak

barrels for twenty months of aging, adding depth, structure, and refined oak character to the finished

wine.

VARIETAL COMPOSITION APPELLATION AGING

89% Cabernet Sauvignon Oakville 20 months, 45% new French Oak
11% Merlot ALC: 14.3% PICK DATES:

September 20 - October 23, 2019
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