
Reserve
ALEXANDER VALLEY

2016 RED WINE

Our 2016 Reserve Red wine is a classic Bordeaux blend with inviting 

aromas of black plum, blackberry, cedar and baking spices. Bright red 

fruits, minerality and vanilla bean complement the well-integrated 

tannins. Juicy raspberry and earthy notes provide depth and detail 

for a lingering finish. While approachable now, it will benefit from 

a few years in the cellar.

Vintage
The 2016 vintage was marked by exceptional quality and concentration in the 

Alexander Valley. Steady rainfall in the winter helped to replenish the dryer soil from 

the prior years. Overall, the vintage produced high quality grapes with balanced acidity. 

We harvested the fruit in the cool morning hours of September 12 - October 2, 2016. 

Vineyards & Winemaking
After harvest, we cold soaked a number of the lots to maximize color and flavor 

extraction. The wine was fermented in temperature controlled stainless steel tanks 

and pumped over once a day for several days. Once fermentation was complete, the 

wine was transferred to barrel and stirred weekly until malolactic fermentation was 

complete. After 16 months of aging in 70% new French oak, it was then bottled in 

July 2018.

Composition & Analysis
Appellation: Alexander Valley  

Composition: 68% Cabernet Sauvignon, 12% Merlot, 10% Petit Verdot, 

	       5% Cabernet Franc, 5% Malbec

Cooperage: Aged 16 months in French oak, 70% new

TA: 5.90 g/L  |  pH: 3.80  |  Alc: 14.9%  |  Production: 150 cases
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