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 cabernet sauvignon
n a p a  V a l l e y ,  2 0 2 3

W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
   2023 was an exceptional vintage. After a very wet winter, budbreak occurred roughly two to three weeks behind average. Spring 

remained cool and mild with abundant fog and only occasional moderate warmth. Summer could be described as gentle and even 

with daytime temperatures peaking in the 80s and rarely moving into the mid-90s. The question wasn’t if harvest would be late, it 

was how late it would be. Montelena is unique in the valley as an early-ripening site with the first hillside blocks ripening in mid-

September in 2023, only a week or so behind average. As October arrived and sunlight began to wane, we moved methodically 

across the Estate, taking advantage of the beautiful weather and steady ripening to develop an incredibly diverse and beautiful 

array of flavors in our Cabernet.  

TASTING NOTES
Classic, cool vintages have such intense, fresh aromas. Violets, cedar, frankincense and bright red raspberry leap from the glass. 

There’s also a wisp of black pepper and coffee that lend a subtle but persistent earthiness on the nose. The palate opens with 

bright acid and loads of ripe red fruit – cranberry, raspberry and cherry – before turning dark and toasty with notes of almond, 

dried fig and quince paste. The tannins are alive and voluptuous, chalky and rich. They contrast the acid perfectly and continue to 

build with every sip. The finish is seemless and silky, with cacao, fruit leather and black walnut.  

B L E N D

82% Cabernet Sauvignon,  13% Merlot ,  4% Cabernet Franc,  1% Pet it  Verdot

H A R V E S T E D

September 24~October  20,  2023

A G I N G

16 Months,  100% French Oak,  28% New

R E L E A S E  D A T E

Apr i l  2026

A L C O H O L

13.9%
B O T T L E D

March  27~Apri l  8,  2025

CELLARING
This wine can be enjoyed now or cellared for the next 10 to 

15 years.  

SERVING
Decanting is not required or recommended. Serve at cellar 

temperature or slightly chilled. 

W I N E M A K E R ,  M A T T H E W  C R A F T O N


