
W I N E : 
2 0 1 6  F I R E B E L L E

C L A S S I F I C A T I O N :
L A R K M E A D  V I N E Y A R D S

P R O D U C T I O N :  
1 , 2 9 3  C A S E S

VA R I E TA L  C O M P O S I T I O N :  
6 7 %  M E R L O T
2 7 %  C A B E R N E T  S A U V I G N O N
6 %  P E T I T  V E R D O T

S O I L  P R O F I L E : 
P L E A S A N T O N  L O A M  ( C L A Y )

A L C O H O L :
1 4 . 7 %

F R E N C H  O A K  A G I N G :
1 8  M O N T H S ,  6 6 %  N E W
T O N N E L L E R I E  B O S S U E T

TA S T I N G  N O T E S

Firebelle found its stride in  2016  due to the year’s 
more moderate growing conditions. A slightly longer 
hang-time helped draw out the aroma profile on this 
wine,  leading  with red cherry and apple skin before 
descending gracefully to darker tones of plum and 
blueberries. Hints of incense and cola dance around 
semi-sweet chocolate notes as the perfume finishes with a 
gorgeous integration. 

The complex aromas stem from the Cabernet Sauvignon 
while the palate of this wine is excitingly Merlot – 
open and supple, blue and resonant. The wine is broad 
and builds density in the mouth before it drops its fruit 
core for a dusty, bittersweet chocolate and cherry finish 
that bodes well for the ageability of this wine.

D R I N K I N G  W I N D O W

An agile and buoyant wine, the 2016 Firebelle is easy 
to drink right now but will benefit by stripping its 
youthful skin and expose some of its secondary and 
tertiary notes that will begin when the wine reaches 
5+ years post vintage.  Drink now and for 15-20 years.


