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technical notes:  
 
varietal: 75% cabernet sauvignon, 15% malbec, 
7% cabernet franc, 3% petit verdot
fermentation: 16 days on skin (80% tank fermentation, 
20% barrel fermentation)
aging: 12 months, 40% new french oak
alc: 14.7%
vineyards: oak knoll, yountville, coombsville

tasting notes:  
 
color: deep shiny eggplant with touches of royal red and 
mauve on the rim

on the nose: fresh vibrant nose of lemon candy, dried 
cranberry, dark cherry, clay, and strawberry reduction 
with roasted almonds, chili pepper, and oregano

on the palate: soft and round entrance evolving on a 
sweet and juicy mid palate with beautiful blueberry, 
lingering on a rich liqueur
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