
CABERNET SAUVIGNON  FEBRUARY WINE CLUB SELECTION 

 

Winemaker Dinner 
April 7th  
6-9pm 
Visit our private winemaking facility and introduce yourself 
to our winemaker Glenn Hugo. Be one of the first to sample 
the up and coming releases!  
 

Sip and Slider  
May 12th  
1-5pm 
Enjoy our most popular current releases served alongside 
delicious sliders. Join us in the tasting room for live music 
and a special flight.  

UPCOMING EVENTS 

Cupid’s Kitchen   
February 10th   
6-9pm      
Our second annual Valentine’s inspired event featuring festive      
bubbles, the Tomales Bay Oyster Girls, perfectly paired cheeses, and 
an exquisite chocolate fountain! 
 

St. Patty’s Day Celebration  
March 17th  
1-5pm 
Look forward to a special flight paired with petite corned beef and 
cabbage sandwiches and LIVE music! 
 
 
  

CELLAR HAPPENINGS 

- Glenn Hugo, Winemaker  

The last tank of Cabernet  
Sauvignon has been 
pressed and we are    
continuing to barrel 
down the remaining 
wines of the 2011       
vintage. Finally able to 
catch our breath after a 
long harvest and begin 
the patient period of   
barrel  aging, we can now 

appreciate the young wine and new French oak   
aromas that waft through the winery as we fill the 
barrels. As the 2011 vintage is  wrapping up, we look 
back at a very challenging harvest and take pride in 
the great character we have found in the wines and 
look forward to watching them mature in barrel over 
the next couple of years.   
 
We have also started saying our goodbyes to the 
hardworking interns that spent the last couple of 
months with us at the winery. Their contributions to 

this harvest are greatly  appreciated. As we settle in 
to this New Year, we prepare to bottle our 2009 
“Mountain Fruit” Cabernet Sauvignons. This will 
include our lineup of fan favorites; the Diamond 
Mountain, Mt. Veeder, and Atlas Peak Cabs. We are 
excited to introduce the first vintage of a new 
“Mountain Designate” Spring Mountain             
Cabernet. All of these wines possess distinct      
character indicative of their unique “sense of place” 
in the Napa Valley.  
  
The production has been limited to 100 cases per 
appellation; the beauty of this limited quantity is that 
after these “Mountain Designate” Cabernets are 
crafted, remaining wine is blended into our popular 
2009 Artistry blend. These tasty “leftovers” add 
depth and complexity to the Artistry by lending  
concentrated flavors and  aromas.  
 
Looking forward to a safe and happy New Year, and  
hopefully sharing a glass in Napa with you!          
Remember wine is alive and it is a journey, not a 
destination.  Keep exploring!  Cheers, 



2007 CABERNET SAUVIGNON  
Diamond Mountain  
 
 

Winemaking:  
At our winemaker’s discretion our 2007 Diamond Mountain fruit is harvested by taste, not by brix, 
to ensure optimal flavors. The wine goes through an extended cold soak, fermented at optimum 
extraction temperatures with an additional extended maceration and use of the best coopers in our 
arsenal. The best barrels of the lot are chosen for the final blend and the remaining will become 
components of our Bordeaux style blend “Artistry.”  
 

Tasting  Notes: 
The aroma opens with herbal notes of rosemary and thyme. This wine is complex with secondary 
notes of capsicum, cedar and cinnamon. Each sip hits the palate with broad fruit tannins, which melt 
into a long finish of berries and an undertone of sweet toasty oak. 
 

Recommended Food Pairing: 
Try this Cabernet with a spicy beef cross-rib roast with caramelized onions and roasted sweet     
potatoes.  
 
 
 
Composition: 100% Cabernet Sauvignon  
Appellation:  Diamond Mountain   
Alcohol: 15.4% | pH 3.43| TA 0.645 g/100ml 
 
Retail Value: $75.00   Club Price: $60.00 

CABS ONLY WINE PREFERENCE  

2008 CABERNET SAUVIGNON   
Atlas Peak  
 
 

Winemaking: 
The fruit harvested for our 2008 Atlas Peak Cabernet Sauvignon was hand sorted and gently 
crushed into stainless steel fermentors. Pumpovers were done as gently as possible to avoid  
undesirable harsh tannin extraction. It was pressed at dryness into French oak barrels for aging. 

 
Tasting Notes: 
The 2008 vintage of Atlas Peak Cabernet Sauvignon shows smoky aromas of hickory and          
concentrated blackberry liqueur. The palate opens with baking spices, chocolate covered       
espresso beans, saddle leather, and opulent dark fruits. The finish has full-bodied, “dusty”      
tannins and a bright acidity that emphasize the wine’s immaculate aging  potential. This vintage 
has a massive structure that has years of life ahead of it.  
 

Recommended Food Pairing: 
Pair this with a grilled bone-in Ribeye alongside sautéed mushroom and rosemary couscous.  
 
 
Composition: 100% Cabernet Sauvignon  

Appellation: Atlas Peak  
Alcohol 15.0% | pH 3.69 | TA 0.64 g/100ml 
 
Retail Value: $75.00  Club Price: $60.00 


