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estate cabernet sauvignon
C A L I S T O G A ,  2 0 2 3

W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
2023 was remarkable from start to finish, one of my favorites in recent memory. Winter rains were plentiful and regular, priming 

the vines for the upcoming season. But spring began cool and foggy, delaying budbreak and slowing vine growth on the Estate. The 

temperate conditions persisted into May as the late bloom served as our first reliable indicator of the late harvest to come. Overall, 

summer was mild and pleasant with temperatures rarely peaking above 90°F. Heading into August, the question was whether 

the pattern would continue or if heat would return on Labor Day weekend. Thankfully, mild conditions prevailed, capping an 

exceptional vintage and illustrating yet again the potential of this vineyard to produce exceptional wine.

TASTING NOTES
This gorgeous wine slowly blossoms in the glass revealing dried cranberry, cinnamon and Bing cherry on the nose. Cool vintages 

tend to have very delicate but diverse aromatics and this wine is no exception; black pepper, sage and cedar come in and out of 

focus intermingled with fresh red fruit and toast. The palate is a dynamic contrast with layers upon layers of raspberry jam and 

ripe blackberry sandwiched between tannins that lean silky at first but quickly become chalky and mouthcoating. There’s a razor-

thin edge of acid that’s lifted by notes of mint, forest floor and cocoa. It’s tense and tightly tied. The finish is silky and plush with 

coffee bean, rosemary and plum.  

B L E N D

99.25% Cabernet Sauvignon,  0.75% Cabernet Franc

H A R V E S T E D

September 29~October 20,  2023

A G I N G

22 Months,  100% French Oak,  40% New

R E L E A S E  D A T E

November 2026

A L C O H O L

13.9%
B O T T L E D

August  1~6,  2025

CELLARING
Cool vintages mature slowly. Although enjoyable in its

youth, expect this wine to integrate after 7~10 years in glass.

It will cellar easily for the next 30 years.

SERVING
While decanting isn’t required, some air may prove beneficial 

during the first 5~7 years after release. Serve slightly 

chilled~at cellar temperature (55°F~60°F). 

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


