
W I N E : 
2 0 1 5  S O L A R I

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

P R O D U C T I O N :  
5 6 5  C A S E S

VA R I E TA L  C O M P O S I T I O N :  
1 0 0 %  C A B E R N E T  S A U V I G N O N

S O I L  P R O F I L E : 
C O R T I N A  ( G RAV E L )
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 9  M O N T H S ,  8 2 %  N E W
T O N N E L L E R I E  D E M P T O S

TA S T I N G  N O T E S

Grown on heavy clay soils during a warm year, the perfume of 

the 2015 Solari reflects these conditions – the glass is filled with 

macerated blue fruit, scorched earth and savory aromas. Once 

the tension is released from the dark and brooding aromatics, 

Solari’s classic violet tones and dried herb emerge giving a 

vertical lift to the wine. 

There is a savory expansiveness on the palate that surrounds 

the cassis-like fruit profile, with a hint of salty, cured meats, 

crushed rock and gravel on the outer edge of the wine. A dried 

herb, bay leaf note persists on the back of your tongue. Red 

cherry is at the core of  dusty, dry tannins that linger for over 

one minute on the finish. A great wine, even in its youth, with 

incredible complexity on the palate. Year in and year out, Solari 

is Larkmead’s greatest wine.

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

Part of Solari’s signature is its seriousness of expression, 

from its classic warm climate flavors in the mouth that 

match step-for-step with its aroma profile, to its strength 

of structure that is built on the wine’s momentum. This is 

a massive wine that drinks very quickly due to its inherent 

balance. This wine is about its ability to not only be bigger 

than everyone else, but also be as agile. 

This agility is an incredible trait of the vineyard and the wine 

that trumps the conditions that Mother Nature provided 

in 2015. Please decant this wine in its youth, but consider 

cellaring this wine for at least two decades before seeing 

Solari’s full potential.

Best from 2020 to 2040.


