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Barrels: 100% New French Oak

Blend: 100% Cabernet Sauvignon

Malolactic FerMentation: 100%

alcohol: 15.8%

acidity: 0.61g/100ml

ph: 3.80
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Originally planted almost 150 years ago, Beckstoffer’s Dr. Crane Vineyard 
in St. Helena was replanted in 1998 in well-drained gravelly loam soils, 
producing wines with tremendous structure and concentration of  cassis, 
graphite, and other characteristics reminiscent of  a great Graves. 2007 
was a perfect growing season, resulting in very complex reds.

Winemaker’s Tasting Notes:
Deep, inky ruby-garnet color. The aromas on the nose show dark blue 
and black fruits with smoky-malted espresso made from Jamaican Blue 
Mountain coffee beans. The flavors mirror the nose with soft supple 
tannins and a long finish of  Scharffen Berger dark chocolate and  
sweet oak. 

Winemaking Techniques:
Whole clusters were destemmed and the must was fermented in stainless 
steel tank for 12 days. The wine was drained and pressed to 100% new 
French oak barrels to age for 21 months.

Food Pairings:
This wine pairs beautifully with osso bucco with saffron risotto and 
braised winter vegetables. Finish this meal with tiramisu infused with 
raspberries and sprinkled with dark cocoa powder. Also pairs beautifully 
with crispy grilled duck breast with mole sauce.

WineMaker: 
Jeff  Ames

appellation: 
Napa Valley

Vineyard: 
Beckstoffer Dr. Crane

age oF Vines: 
10 Years

harVest date: 
October 2, 2007

Bottling date: 
July 2, 2009

release date: 
September 1, 2009

cases produced: 
125

price per Bottle: 
$110
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