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Composition: 100% Cabernet Sauvignon 

Vineyard:  100% Steltzner Vineyard, Stags Leap District, Napa Valley 

Harvest Date: October 5, 2009 

Brix at Harvest: 26.8 

Finished pH:  3.2 

Finished TA:  7.67 g/L 

Alcohol:  14.4%  

Cooperage:  Aged 20 months in 62% New French Oak  

Winemaker:  Karen Culler 

Production:  210 cases 

Release Date: Spring 2013 

Suggested Retail: $60 per Bottle 

 

 

VINEYARD:  The Steltzner Vineyard is in the Stags Leap District, and was 

planted in 1996 (clone 7 on 1103P rootstock).  Often called a valley within the 

Napa Valley, the Stags Leap District is influenced by cool evening breezes from the 

San Pablo bay and rocky volcanic tufa soils. Combined with the eastern exposure 

this is an ideal place for growing grapes. The family has been farming this land 

since 1965.  Block 110R is a newer block with wide spacing which develops 

concentrated fruit based on scarcity of water and light irrigation. 

VINTAGE:  In 2009 Mother Nature managed to have it all work in unison to 

give vines and grapes the best scenario possible.  Compare the nearly thirty days of 

intense frost from spring 2008 to the fewer than five frost incidents in 2009, 

the start to the vintage was much less eventful for growers not worrying about 

the threat of frost—or the lack of water to combat it if it came. Late spring rains 

delayed irrigation needs and the warm spell in June helped curtail excessive canopy 

development. The 2009 growing season counted perhaps only four or five days of 

100°f plus temperatures (typically 14 days), again helping to reduce demand for 

water when the resource was relatively scarce.  Though rainfall was little more 

than two-thirds of normal for the third year in a row, the timing of the 

precipitation was on the vine's side.  Couple that with the lack of frost and the 

mild, relatively cool growing season; vintage 2009 shaped up to be another 

beautiful vintage in the Napa Valley.   

 

TASTING NOTES:  This wine is classic Stags Leap with a pronounced natural acidity 

and soft tannins, allowing for aging.  It has a pretty palate that is plush, forward, 

and immediately approachable while balanced by smooth tannins.  This wine 

highlights the characteristic Stags Leap flavors of dark stone fruits and berries 

with overtones of currants.  Aging 10-15 years. 
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