
2013 Montelena Estate Cabernet Sauvignon

1429 Tubbs Lane · Calistoga, California 94515 · Tel 707-942-5105 · Fax 707-942-4221 · www.Montelena.com

Notes from the Winemaker, Matt Crafton, January 2017

NOSE

In the glass, the wine displays 
classic notes of raspberry jam, 
mocha, and a subtle hint of baking 
spices.  After a few minutes, the 
bouquet opens to reveal lush 
aromas of toasty cedar, crème de 
cassis, and fresh blackberry.

PALATE

A complex interplay of sweet French 
oak, subtle earth, and a chewy 
minerality that devoted Montelena 
fans will instantly recognize.  �e 
mid palate is clean and fresh with 
rhubarb pie, strawberry candy, and 
just a touch of smoky espresso that 
become incredibly pronounced with 
additional time in the glass.  

FINISH

�e transition to the �nish is 
seamless, and will only improve 
with age.  Here the refreshing 
acidity, rounded tannin, and 
intense fruit vie for the spotlight.  
Upon release, the soft tannins seem 
to win out as the dense texture 
lingers, inviting another sip from 
the glass.  

INTRODUCTION

We take great pride in the stewardship of this very special Estate vineyard, under our care for the last 45 years.  Even a casual 
visit to Burgundy or Bordeaux readily reveals family plots that have existed and thrived for centuries.  �is relationship 
between the farmer and his �eld is a true partnership, and underscores man’s role as an integral part of terroir.  In discussing 
topography, climate, and geology—what most consider to be the essence of the site—it’s easy to forget the careful hands that 
plant the vines, till the soil, and prune the canes.  For the farmer, it takes persistent dedication, purpose, and perspective to be 
successful.  But more importantly, it’s the understanding that each vintage isn’t a sprint, but an individual leg of a multi-decade 
marathon.  Only under the careful guidance of an experienced, devoted team can the fullest potential of any vineyard be 
achieved.  At Chateau Montelena, the proof of that success is in the tenure of our team, the nature of our site, and the utmost 
quality of our fruit.    

VINTAGE WEATHER

�e 2013 vintage was yet another blockbuster for Napa Valley.  Early winter rains and dry spring weather combined to induce 
just enough early stress in our vines to stimulate the development of rich texture and body, characteristic of our Estate 
Cabernet.  �e long, warm summer that followed, coupled with good yields, brought each block into balance quite quickly 
requiring little intervention and encouraging uniform ripening.   �e result is an age-worthy wine that showcases the classic 
balance of Old World structure and New World ripeness.  

Technical Information

HARVEST DATES

September 10 - October 10

ALCOHOL

14.1%

BLEND

97% Cabernet Sauvignon
1.5% Cabernet Franc, 1.5% Petit Verdot

BARREL AGING

24 months, 100% French, 30% new

BOTTLING DATE

December 2015

RELEASE DATE

March 2017

WINEMAKER

Matt Crafton



2014 Napa Valley Chardonnay
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Notes from the Winemaker, Matt Crafton, July 2016

NOSE

Ripe peach, pear and cloves 
dominate the nose amidst a 
�urry of �oral and honeysuckle 
notes.

PALATE

�ere’s a wonderful fullness and weight 
on the palate punctuated by ripe 
melon, green apple, and fresh citrus. 
�e oak contribution remains subtle 
with a hint of vanilla and baking spice.  

FINISH

�e density of the wine is 
readily apparent as grilled 
pineapple, lychee, and a rich 
creaminess linger.

INTRODUCTION

�e 2014 vintage was sunny, just warm enough, and bountiful – the fundamental, or at least super�cial, criteria for a 
“great” vintage.  �e truth, naturally, is more complex and, while no one ever complains about beautiful weather and a 
bumper crop, we tend to look at vintage characteristics a bit di�erently.  If there are good or great vintages, then there 
necessarily must be bad vintages and I think these sorts of blanket statements are hyperbole at best. Just as any good chef 
will tell you that nature doesn’t make bad ingredients, we see the trends, challenges and idiosyncrasies of each vintage as 
an opportunity to decode our soil, our vineyard, and our region through the lens of our fruit.  It’s this perspective and 
our inherent intellectual or creative curiosity that sets us apart as the details and nuances of each growing season are 
what make each year special and unique in its own right, and thus the �nal wines “great.”   

VINTAGE WEATHER

After a dry winter and mild spring, we did get one substantial rain event before budbreak to saturate the soil pro�le for the 
beginning of the growing season.  However, drought conditions dominated overall necessitating precise applications of 
water, which allowed the vines to maintain su�cient stress but still ripen slowly and methodically throughout the summer 
warmth.  �e temperatures remained relatively cool at night propelling harvest to an early but not record-setting start as 
all of the Chardonnay was picked over a roughly two week period from late August to early September.  

Technical Information

HARVEST DATE

August 25 to September 8, 2014 

ALCOHOL

13.6%

BLEND

100% Chardonnay

BARREL AGING

10 months in French Oak 

BOTTLING DATE

July 27 to August 7, 2015

RELEASE DATE

October 1, 2016

WINEMAKER

Matt Crafton


