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NOSE

Fresh raspberries tee off a parade
of red fruit punctuated by rich 
strawberry jam, and bolstered by 
vanilla, black pepper, and violets. 

PALATE

�ere’s a latent weight and density 
on the palate along with fine-grained
tannins that have just begun to slowly
integrate with the rich, dark fruit 
of the vintage.

FINISH

�e texture and mouthfeel of the wine
build on the transition to the finish,
which strikes a fine balance between
the subtle acidity lingering just below
the surface and the concentration 
of the fruit and tannins.

INTRODUCTION

We have over 25 vintages of Napa Valley Cabernet Sauvignon in our library. I was honestly surprised when I first 
penciled that out. I think that’s because any discussion of tasting through verticals and historical selections here at 
the winery inevitably leads us to the Estate Cabernet or Chardonnay, as most would suspect. Now, the Napa Cabernet
was never intended for long-term aging and I’m not going to suggest otherwise, although you can count on five to 
ten years easily. But I’d argue that its success story—it’s character, profile, and accessibility upon release—make it 
just as compelling as its more high-profile brethren. From very humble beginnings as the Calistoga Cuvée, a wine 
created by Jim Barrett to support local, family grape-growers, the Napa Cabernet has evolved into a gem: a versatile,
sublime wine that showcases the best of Napa Valley at a price that warrants its status as a darling of chefs, retailers,
and consumers in the know.

VINTAGE WEATHER

�e weather in 2015 was highly conducive to producing ripe, concentrated wines. Warm, dry conditions catalyzed 
an early start to the growing season, while a temperate spring coupled with the effects of the multi-year drought limited
our yields in the vineyard. Summer temperatures were mild overall and vine stress remained manageable as August 
heat materialized just ahead of harvest.

Technical Information

HARVEST DATES

August 29 – September 26

ALCOHOL

14.2%

BLEND

91% Cabernet Sauvignon
8% Merlot
1% Cabernet Franc

BARREL AGING

16 months in French and Eastern
European Oak, 35% new

BOTTLING DATE

April 2017

RELEASE DATE

January 2018

WINEMAKER

Matt Crafton


