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2022 Cabernet Sauvignon

Winemaking

Tasting Notes
Cedar,  rose  pe ta l s,  da rk  f r u i t ,  and  boysenber r y  in  the  nose.  
There  i s  a  darker  f r u i t  prof i l e  in  cont ras t  to  the  
pomeg rana te/red  f r u i t  b r ightness  of  the  2021 ,  perhaps  as  a  
deve lop ing  charac te r i s t i c  w i th  the  matur ing  of  the  v ines  or  
f rom the  hea t  sp ike.  S t i l l  ma in ta ins  i t s  f lo ra l  a romat ic  
complex i ty  coup led  wi th  a  dense ,  t ex tured ,  and  br ight  
mouthfee l .  The  f in i sh  i s  r emarkab ly  drawn out  w i th  our  
charac te r i s t i c  s i l k y  t ann ic  s t r uc ture.  Only  105  cases  
produced .

Chemistry

Cooper age

Drinking Window

pH -  3 .66

2026-2035+

Sy lva in ,  Ana  Se lec t ion ,  
neut ra l  Va l l aur ine  and  
Taransaud

Res idua l  Sug ar  -  <1 .0  g/L

Alcoho l  -  14 .0%

Ti t ra tab le  Ac id i ty  -  6 .2  g/L

The  2022  v in tage  saw a  beaut i fu l l y  s teady  g rowing  season .  
Drought  cond i t ions  pers i s ted  throughout  the  spr ing ,  and  a  
s l i gh t  b i t e  o f  spr ing  f ros t  g ave  reduced  y i e lds  and  l ed  to  
sma l l e r  c lus te r s.

Har ves t  s t a r ted  ea r l y  w i th  spark l ing  producers  jumping  the  
gun  in  l a te  Ju ly.  The  res t  o f  us  were  in  fu l l  sw ing  through the  
end  of  Augus t  and  ea r l y  September,  wh ich  was  punctua ted  by  
ex tended  h igh  tempera tures  f rom Sept  4 -8 .  A  dear th  of  l abor  
and  c rews  d id  cause  a  b i t  o f  g r id lock  in  g e t t ing  some 
v ineyards  p icked ,  but  th i s  was  the  so le  h iccup.  There  was  a  
we lcome smat te r ing  of  r a in  in  the  midd le  of  the  month  to  
t ap  the  brakes  s l i gh t l y  on  the  r ipen ing  acce le ra t ion  caused  by  
the  ea r l y  month  hea t  wave.

The  2022  caber ne t  sauv ignon was  har ves ted  on  September  
13 th  a t  23 .5  br ix .  Now on i t s  seventh  l ea f ,  these  were  my 
same rows  f rom the  prev ious  v in tage.  The  f r u i t  was  c lus te r-
sor ted ,  des temmed,  and  then  ber r y - sor ted  in to  ten  bar re l s  for  
fe r menta t ion .  No ad jus tments  of  water  or  ac id  were  made  to  
the  must ,  and  fe r menta t ion  beg an  spontaneous ly  a f te r  a  f ive -
day  co ld  soak .  The  wine  s tayed  on  sk ins  for  three  weeks  
before  be ing  dra ined  and  pressed ,  and  saw no su l fur  unt i l  130  
days  a f te r  fe r menta t ion .


