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2020 ESTATE GROWN
CABERNET SAUVIGNON
RUTHERFORD

For decades, it has been our goal to produce a Rutherford AVA, estate-grown
Cabernet Sauvignon. Inspired by the early Cabernets of Inglenook and BV,
we’ve spent the past 30 years finding, farming, and obtaining highly sought-
after land in Rutherford—with particular attention to the Rutherford bench—
to perfect our craft. Years of effort with organic viticulture, dry farming and
minimal cellar intervention yield a wine that could not be produced outside
of the 10 square miles that define its appellation.

Whew, what a vintage. We had a very dry winter over the 2019-2020 water
year, with only half of our normal rainfall. This dry weather led our deep-
rooted vines to compensate by naturally setting a crop on the lighter side,
about 25% below our historical averages. The spring weather was fair and
summer temperatures were very moderate. With the vines responding
appropriately to the dry year, things looked—normal?

Then, just as harvest started, nature decided to get weird. Major heat waves
in mid-August and early September kicked harvest into high gear. We
deliberately leave the wide leafy canopy of our Cabernet vines intact, an
unfashionable decision which helps to shade the grapes during the hottest
parts of the day; this paid off in 2020, and the fruit looked great despite the
heat. The bulk of our Cabernet harvest was complete (and, critically, the
remaining grapes were all ready to be picked) when the Glass fire broke out
in the early hours of September 28th, six miles to the north.

The remaining five blocks to be picked were harvested within the next two
mornings. The smoke stayed away to the north on the 28th and through the
afternoon of the 29th, after we had finished our final pick. We have spent the
following 30 months testing, re-testing, establishing baselines, benchmarking
historical comparisons, and above all tasting the wines, all to arrive at one
conclusion—our 2020 Cabernet is unaffected by the fires.

It is beyond the scope of a single tech sheet to establish all the data points
behind this conclusion. I can only offer this—my dad, John, has over 40 years
of history making wine in Napa, and I intend to be opening bottles of the
2020 vintage 40 years from now with my daughter Alma, who was born in
2020. Neither my dad nor I have any intention of putting a wine into bottle
that we don’t believe in. The wine is delicious, and is destined in the long
run to be a classically-lined Rutherford Cabernet that will stoke emotions
over this turbulent year for years to come.
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After all of that, the winemaking was straightforward. Lots were destemmed
and crushed, with native yeast fermentations. After pressing at dryness, the
wine was aged for 20 months in French oak, 10% new, before being given

a light filtration at bottling. The wine is medium bodied and moderate in
tannin, with some beautiful suppleness to the mid-palate that reflects the
moderate summer, accompanied by a touch of extra richness from the hot
autumn weather.

90% Cabernet Sauvignon

10% Cabernet Franc

34% Red Barn vineyard, Rutherford

40% Chevez-Leeds vineyard, Rutherford
26% Williams-Rossi vineyard, Rutherford

100% Certified organic and dry farmed. Our vines average 19 years of age,
and are planted in the gravelly loams of the Pleasanton and Cortina soil
series.

harvested: September 7 - September 29
harvest chemistry: 24.1° brix 5.3 g /L total acidity, 3.51 pH

THENATURAL EXPRESSION

final chemistry: 13.8% alcohol, 6.0 g/L total acidity, 3.74 pH,
0% residual sugar

bottled July 6 2022

10,640 cases produced
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