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2020 Cabernet Sauvignon

Winemaking

Tasting Notes

This  i s  the  most  opu lent  and  p lush  of  our  w ines  to  da te.  B lue  and  dark  
f r u i t s  abound upfront  in  the  nose ,  w i th  t r aces  of  cedar,  cass i s,  and  
v io le t s  on  an  a romat ic  backg round of  oak  sp ice  and  van i l l a .  The  wine  
opens  g enerous ly  on  the  pa l a te  w i th  notes  of  b lueber r y,  b l ackber r y,  and  
dark  p lum,  a l l  he ld  in  focus  wi th  a  t au t  seam of  ac id i ty  and  a  ve lve ty  
t ann in  s t r uc ture.
 
The  wines  we  make  a re  in tended  to  ag e  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  the  a romat i c  express ion  and  complex i ty.

The  l a rg er  persona l i t y  of  th i s  w ine  makes  i t  a  be t te r  match  for  r i cher  
foods  l i ke  duck  conf i t ,  b ra i sed  r ibs,  o r  g r i l l ed  l amb chops.  Our  favor i t e  
way  to  en joy  wine  i s  s impler :  Sonoma County  bread ,  o l ive  o i l ,  and  
charcuter i e ,  a long  wi th  f resh  br i e  and  aged  g ouda .

Chemistry

Cooper age

Drinking Window

pH -  3 .74

2023-2030

Va l l aur ine ,  Ana  Se lec t ion

Alcoho l  -  14 .5%
Ti t ra tab le  Ac id i ty  -  6 .1  g/L

2020  was  a  cha l l eng ing  v in tage  for  red  wine  producers  in  Sonoma 
County.  We sampled  our  v ineyard  rows  repea ted ly,  d id  in -house  
exp lora tor y  fe r menta t ions  throughout  the  r ipen ing  phase ,  and  ta s ted  as  
ob jec t ive ly  a s  poss ib le .  In  the  end  we  t r us ted  our  pa l a tes  on  the  in teg r i t y  
of  th i s  h i l l top  f r u i t  and  s tayed  cons i s tent  to  our  winemak ing  approaches,  
w i th  the  on ly  concess ion  g iven  tha t  we  p icked  s l i gh t l y  r iper  than  usua l  
and  bot t l ed  ea r l i e r.  

Har ves t  occur red  the  mor n ing  of  September  26th .  The  g rapes  were  
sor ted  by  hand in to  a  combina t ion  of  new Ana  and  Va l l aur ine  bar re l s  
and  the  empt ied  bar re l s  tha t  had  he ld  the  2018  v in tage ,  then  fe r mented  
v i a  c losed-head  macera t ions  as  per  our  s ty l e .  Tota l  t ime  on  sk ins  was  20  
days,  w i th  the  wine  bar re l ed  down to  50% new oak  for  the  v in tage.  The  
wine  was  racked  on ly  once  in  Januar y  of  2021  and  saw no  f in ing  or  
f i l t e r ing.  We bot t l ed  in  ea r l y  Apr i l  o f  2022 ,  18  months  a f te r  har ves t ing ,  
w i th  110  cases  produced  in  to ta l .  

Th i s  i s  the  l a s t  example  f rom us  of  the  Cha lk  Hi l l  AVA.  Our  source  
b lock  had  a l ready  sus ta ined  damage  a f te r  the  2019  f i r es,  and  a f te r  the  
2020  season  th i s  parce l  o f  23-year-o ld  v ines  was  se t  for  a  rep lan t .  

The  2020  Caber ne t  Sauv ignon fa i thfu l l y  r epresents  a l l  the  promise  the  
g rapes  g ave  us  wh i l e  t a s t ing  in  the  v ineyard ,  and  we  a re  p leased  to  share  
th i s  v in tage  wi th  you .


