
 

 
 

 

IN THE V INEYARD  

At the foot of Mount St. Helena, Calistoga’s warmer climate and 

volcanic soils produce wines of unmistakable character. With a 

southwestern exposure and deep, established roots that allow for the 

use of minimal irrigation, the vines produce berries that were crafted 

into a wine with excellent flavor, body and overall complexity.     

 

ABOUT THE V INTAGE  

A cooler season overall, the 2016 growing season did see an early 

bud break in Napa Valley. July and August did not see the usual 

high heat and resulted in a longer hang time for the grapes that 

ripened uniformly and with a great flavor. Overall quality is high 

even though yields are a bit lower than usual. Winemakers and 

vineyard crews worked diligently to pick and sort the best berries. 

 

CONVERSATIONS WITH THE W INEM AKER  

After hand-harvesting on September 29 and October 3, the grapes 

were fermented on the skins for an average of 51 days with native 

fermentation. The wine was gently pressed, racked and aged for 20 

months in 50% new French oak barrels. Demptos French barrels from 

forests in the center of France impart their oak on wines slowly for a 

consistent, well-rounded aging process while yielding subtle influences 

into the Cabernet Sauvignon.  

 

W INE PROFILE  

Our 2016 Calistoga Cabernet Sauvignon opens with a bouquet of 

boysenberry, huckleberry and a note of soft spice. Plush flavors of 

fresh baked berry pie and allspice spread across the palate and are 

balanced by cocoa and a touch of vanilla. This is a structured wine 

with sweet tannins and a lovely finish – a true expression of Cabernet 

Sauvignon and its terroir.  

 

2016 District Collection  
Calistoga Cabernet Sauvignon 

TECHNICAL NOTES 

Appellation: Calistoga, Napa Valley 

Varietal: 100% Cabernet Sauvignon 

Alcohol: 14.5%  

pH: 3.60 

TA: 6.6 g/L 

Ageing: 20 months in 50% new French oak 

 

 

 


