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2021 Cabernet Sauvignon

Winemaking

Tasting Notes

Deeply  per fumed ,  dark ly  p igmented ,  and  f lora l ,  the  wine  opens  wi th  rose  
pe ta l s,  v io le t s  and  cedar,  w i th  touches  of  l avender,  pomeg rana te ,  and  
b lack  o l ive  t apenade  f ramed in  a  subt l e  backg round of  oak  sp ice.  On  
the  pa l a te  the  wine  i s  t ense  and  complex  wi th  ba l anced  red  f r u i t  
sweetness  and  sub l ime ly  p lush  f ine  t ann ins  f rom bar re l  f e r menta t ion .
 
Our  s ty l e  of  w inemak ing  tends  towards  v ibrant  e l eg ance,  g iv ing  a  w ide  
range  of  versa t i l i t y  in  food pa i r ings.  Our  favor i t e  pa i r ing  i s  a  va r i ed  
charcuter i e  board ,  augmented  wi th  butcher ’s  sausage,  sk i r t  s teak ,  and  
pork  r i l l e t t e .

Chemistry

Cooper age

Drinking Window

pH -  3 .61

2025-2035+

Ana Se lec t ion ,  Ber nard ,  
neut ra l  Taransaud  and  
Dar na jou

Alcoho l  -  14 .1%
Ti t ra tab le  Ac id i ty  -  6 .4  g/L

The  2021  Caber ne t  Sauv ignon i s  f rom the  Kick  Ranch Vineyard  in  the  
Founta ing rove  Dis t r i c t  o f  Sonoma County.  The  40-acre  v ineyard  s i t s  on  
g ent l y  ro l l ing  s lopes  on  the  Sonoma-s ide  approach  to  Spr ing  Mounta in ,   
and  ma in ta ins  the  coo le r-c l imate  in f luences  tha t  I  apprec i a te .  Our  
sec t ion  i s  p l an ted  to  the  Disney  c lone  and   was  on  i t s  s ix th  l ea f  for  th i s  
v in tage.
  
We har ves ted  across  two p icks  on  October  8 th  and  October  19 th .  As  
a lways,  the  f r u i t  was  des temmed,  hand sor ted ,  and  f i l l ed  in to  twe lve  
French  oak  bar re l s  w i th  open  heads.  I  then  c losed  the  heads  and  
dropped  them onto  ro l l ing  racks  for  fe r menta t ion  and  macera t ion .  No 
add i t ions  of  water  or  ac id  were  made.  Bar re l s  were   ro l l ed  be tween  two 
and  three  t imes  a  day  for  ex t rac t ion .
 
The  twe lve  ind iv idua l  f e r menta t ions  were  b lended  toge ther  a t  dra in  and  
press  and  racked  on ly  once  a f te r  ma lo lac t i c  fe r menta t ion  was  comple te.  
Af te r  twenty  months  in  oak ,  40% of  which  was  new,  the  wine  was   
bot t l ed  wi thout  f in ing  or  f i l t r a t ion .
 
Th i s  i s  our  f i r s t  r e l ease  of  caber ne t  sauv ignon f rom th i s  v ineyard .  I  love  
the  express ions  f rom th i s  s i t e ,  and  I ’m conf ident  we  captured  a  sense  of  
p l ace  and  authent i c i t y  w i th  th i s  v in tage.


