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Sixteen by Twenty  Wines

2007 Napa Cabernet Sauvignon

$39.90

Tasting Notes

Deep, dark, opaque purple color announces that black fruits dominate the nose and flavor profile of this wine. Complex aromas develop with air. Blackcherry, currant   and earthy mint interplay with licorice, smoke, spicy floral herbs and a ribbon of graphite. The taste delivers on the nose.  Creamy Blackcherry  flavors are supported by earthy  ripe tannins. Layers of floral, herbs, currants licorice and charcoal linger in the medium long finish. Excellent balance supports the layers of flavors

Double Gold Medal Winner - San Francisco Chronicle Wine Competition 2010

Harvest


The 2007 growing season had an early budbreak and set a crop of highly concentrated small clusters. Summer brought ideal temperatures through veraison. There were some heat spikes in late summer but moderate temperatures prevailed throughout harvest. This warm even growing season allowed the grapes to develop excellent phenolics and well balanced acids and sugars, resulting in wines of exceptional quality and structure.

Winemaking

pH   3.72
TA  5.8
Alc  15.1

Vineyards – BCV vineyard,  Appellation Mount Veeder/Oak Knoll



    Setty Ranch vineyard, Appellation Atlas Peak

Hand harvested grapes

Fermented in closed top stainless steel fermentors

4 day cold soak, 25 days total maceration

60% New French Oak - Vicard, Seguin Moreau, Cadus, Boutes, Marques

20 months  in barrel

Varietal composition, Cabernet Sauvignon clone 7 and clone 337, Cabernet Franc, Petit Verdot

Bottled  unfined and unfiltered July 2009
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