
 

 

 

 

 

 

 

In the Vineyard  
The grapes for the Stag’s Leap Cabernet Sauvignon were 
sourced from a single vineyard east of Silverado Trail and just 
South of Stag’s Leap winery. Due to the way this vineyard is 
planted, we harvest the morning side and the afternoon side of 
the vines separately so as to bring in each berry at the peak of 
ripeness. Intense fruit flavors and complex tannins best 
characterize wines from this vineyard.  

 

About the Vintage  
The unseasonably warm temperatures in the early growing 

season in the Napa Valley in 2015 resulted in early bud break 

and bloom. Colder temperatures later in the season caused 

uneven fruit set and resulted in a smaller crop than previous 

average yields. Winemakers and vineyard crews worked 

diligently to pick and sort the best berries. While drought was 

still a concern for most of California, Napa Valley received 

75% of normal rainfall for the water year. 

 
Conversations with the Winemaker  
The grapes were fermented on the skins for 59 days using 
D254 yeast that helps bring out the riper, redder fruits that 
Stag’s Leap is known for, and has a tendency to be a slow 
fermenter. The wine was gently pressed, racked and aged for 20 
months in 56% new French oak barrels, primarily from coopers 
Ermitage and Seg Moreau. Tightly grained French oak barrels 
impart their oak to wines slowly for a consistent, well-rounded 
aging process while yielding subtle oak influences to the 
Cabernet Sauvignon. 
 
Wine Profi le  
Our 2015 Stag’s Leap Cabernet Sauvignon is a dense purple 
color in the glass and opens with aromas of bright red fruits 
and floral notes. On the palate, flavors of black currant lead to 
a medium to full body, supple tannins and a long, silky finish. 
This is a wine to be enjoyed now or cellared for the next 10+ 
years.   
 

2015 District Collection  
Stag’s Leap Cabernet Sauvignon 

TECHNICAL NOTES 

Appellation: Stag’s Leap, Napa Valley 

Varietal: 100% Cabernet Sauvignon 

Alcohol: 15 % by vol. 

pH: 3.68 g/L  

TA: 6.1 

Barrel Aged: 20 months in 56% new French 

oak barrels 


