2017 DUMOL NAPA VALLEY CABERNET SAUVIGNON

A seamless blend of power and elegance, richness and breadth.

IMPRESSIONS

The culmination of four distinctive vineyards, this wine has a deep fruit core
defined by its warm, up-valley sites in Oakville and St. Helena. The cooler sites of
Coombsville and Spring Mountain layer on broad texture and density. There’s a
seamless quality in the blending of these diverse elements, the final wine beautifully
combining power and elegance, richness and breadth.

This beautifully intense and aromatic Cabernet transitions from bright red cherry
and plum notes to sweet dark blackberry and cassis fruit. Savory elements of
rosemary and cedar add detail, alongside tobacco and baking spice sweetness.
There’s a seamless flow from the aromas to the palate featuring a core of deep dark
ripe fruit and a silky mouthfeel. The broad, creamy texture possesses a fresh mineral
edge balanced by refined tannins that lead to a plum-skin and cocoa powder finish.
Enjoy this elegant wine now for its youthful intensity or age it for a decade to allow

its natural complexity to fully emerge.

ANDY SMITH
WINEMAKER, VITICULTURIST & PARTNER

97 POINTS “Salty toffee, licorice and bold black fruit meet a density of oak and
grip in this complex, ultimately beguiling and memorable wine. Structured and
sturdy, it offers ajuicyundercurrent of freshness that complements and impresses,
leaving a lengthy impression of elegant power.” —Virginie Boone, May 1, 2020

VINEYARD & WINEMAKING DETAILS

APPELLATION NAPA VALLEY

VINEYARDS 34% METEOR (COOMBSVILLE), 46% TRUE DOG KNOLL (OAKVILLE),
6% ROACH (ST. HELENA) & 14% BALLARD (SPRING MOUNTAIN)

CLONES 4,7 & 337
VINE AGE 5—I8 YEARS
HARVEST DATES HAND HARVESTED SEPTEMBER I4™,25™ & 29™ & OCTOBER 5™

BARREL AGING AGED 20 MONTHS IN 55% NEW FRENCH OAK HOGSHEADS
FROM TONNELLERIES ORION, DEMPTOS, ACF & REMOND.

ALCOHOL 14.5%

PRODUCTION 800 CASES OF 750ML



