
2014 CABERNET SAUVIGNON NAPA VALLEY

TASTING:  This is a blend of predominantly Cabernet Sauvignon along with Merlot and Petit Verdot added 
in.  The Stice fruit contributes jammy, black cherry and currant flavors, while the Rowe fruit provides black 
currant and cedar notes on the mid-palate.

COMPOSITION: 90% Cabernet Sauvignon, 8% Merlot, 2% Petit Verdot

VINEYARD:  CS – Stice Lane, St. Helena,   

  CS – Rowe Vineyard, Oak Knoll

  MR – Tambor Vineyard, Mt Veeder 

  PV – Oso Vineyard, Aetna Springs

HARVEST DATE: September 17 & 23 and October 10, 2014

BRIX AT HARVEST: 26.8

FINISHED PH: 3.89

FINISHED TA: 6.2 g/L

ALCOHOL:  14.9%

VINIFICATION: Small tank lots and barrel fermentations 

COOPERAGE: Aged 21 months in 60% New French Oak 

WINEMAKER: Kirk Venge

PRODUCTION: 360 cases, bottled unfiltered and unfined on July 7, 2016

RELEASE DATE: September 2016

BOTTLE PRICE: $75.00

FARMING:  The Stice Vineyard is located in the heart of the Valley in St. Helena, where its content is high 
in gravelly loam soil within the valley floor.  It is very well drained and rich in nutrients.  The Rowe Vineyard 
is located on a hillside, facing East, providing a long ripening window with long hang time.  It contains 
pleasant loan and silt soils that help to retain a high acidity and it is well drained. 

VINTAGE:  The 2014 vintage endured the continuing drought as well as the South Napa earthquake. Still, 
the ideal weather—dry and temperate with few heat spikes—made for hastened yet predictable growing 
events. Harvest was slightly earlier than usual with beautifully ripened fruit ready to pick in early Septem-
ber.

CRAFTING:  The wine was aged 21 months in 60% new French oak.  The finished wine was bottled 
unfined and unfiltered, maintaining its bright freshness.
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everybody has a story.  this is a story about salvador who 

made his way from chicago to california and slowly yet 

maticulously created one of the most important vinyard 

management companys in all of the napa valley. in his 

chicago past his function was as a barber his art more 

like pool shark. sal came to california to join his 

brother farming the vines. sal arrived in napa at a 

small market in rutherford where he also first set eyes 

on his future bride to be. desde luisa nothing would 

remain the same. sal went on to master his craft 

learning steadily and ultimately changing the methods 

of the industry. he formed valuable relationships with 

the most influential folks in the valley and became  an 

indespinsable farming force for decades to come.


