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PRODUCER PROFILE
Winemaker: Travis Vale
Estate founded: 2010
Region: California, USA
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COMPOSITION
Cabernet Sauvignon 100 %

VINEYARDS

Napa Valley is home to diverse microclimates and soils. It is surrounded by mountains
on both sides — the Mayacamas Mountains to the west and the Vaca Mountains to
the east. The Napa River runs north-south through the valley. Soils vary according to
how close to the river a vineyard is or how far into the hills or mountains it is, among
other factors. The climate in Napa Valley is generally warm and dry, but a dominant
feature of the region is the combination of cool winds and fog that sweeps up the
valley from the San Pablo Bay in the south. Summer weather in the southern part of
the valley, can be distinctly cooler than that of the north end of the valley.

WINEMAKING

This wine started with a preliminary four-day cold soak, which helped extract colorand
flavor, followed by seven days of fermentation, and a further 10 days of extended
maceration. The wines were racked twice, first to barrel then to bottle. Malolactic
fermentation finished in barrel.

TASTING NOTES

Classic Cabernet aromas of blackberry, black currant, cassis, and dried violets shine
with cocoa, toasted coconut, and baking spices in a supporting role. On the palate, the
wine is rich and nicely balanced with a silky mouthfeel and soft tannins, and flavors of
sweet black- berry, black pepper, and aromatic cedar. A lingering, spicy finish with
flavors of blackberry and cassis round out the wine.

FOOD PAIRING
Mature and hard cheese, lamb, beef and poultry.

Technical data

Alcohol: 14,2% | Total acidity: 5,1 g/l pH:3,8



