
2022

Cabernet Sauvignon

Napa Valley

The 2022 growing season began with moderate spring conditions, 

leading to a slightly later bud break and berry set across the 

Napa Valley. Cooler spring temperatures delayed the start of harvest 

by nearly two weeks compared to 2021, allowing for a longer, more 

even ripening period. Late-season rains at the end of 2021, and 

additional spring rain events in 2022, replenished soil moisture and 

water reserves, supporting healthy canopy growth and slightly higher 

yields. The season progressed smoothly, producing Cabernet 

Sauvignon with balanced structure, refined tannins, and expressive 

varietal character.

Food Pairing: This Napa Valley heritage wine delivers elegance, 

opulence, and rich flavors when served alongside a perfectly cooked 

filet, herb-encrusted lamb shanks, or grilled (and nicely spiced) 

portobello mushrooms.

WINE DESCRIPTION

Aromas & Flavors: Aromas of  black cherry and currants greet the 

nose and give way to complex layers of  dark plum and toasty caramel 

on the palate. The wine is silky smooth, full bodied, and brimming 

with juicy blackberry and Mission fig flavors, all with a dusting of  

clove and pie spices. 

Blend: 89% Cabernet Sauvignon, 6% Petit Verdot, 3% Merlot, 2% 

Petite Sirah

Aging: 14-18 months in French and American oak

pH/TA (g/100ml): 3.63/0.58

Residual Sugar (g/100 ml): 0.15

Alcohol: 14.5%

Case Production: 5500

SRP: $50
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