2011
Alexander Valley

Cabernet Sauvignon

TASTING NOTES

Our 2011 Alexander Valley Cabernet Sauvignon is a harmonious and vibrant wine. This
full-bodied, classic expression of Alexander Valley Cabernet in a cool vintage has a bright
ruby-red color with purple undertones. The nose exudes aromas of black cherry, cedar
and black olives. On the palate, its dried herb, cocoa and lavender flavors are framed by
dusty tannins and a savory texture. The wine finishes with lively acidity and a lingering

persistence. Given proper cellaring, this wine should give drinking pleasure through 2029.

BLENDING AND AGING
Our 2011 Alexander Valley Cabernet Sauvignon is composed of 90% Cabernet Sauvignon,
7% Merlot, 2% Cabernet Franc and 1% Petit Verdot. It was blended in early 2012 and aged

for 24 months in 40% new and 60% once-used American oak barrels. Early blending assures

a balanced core and allows the components to achieve a seamless harmony during barrel
aging. After bottling in the spring of 2014, the wine was aged an additional 18 months in
bottle before being released in August of 2015.

VINTAGE DESCRIPTION

The 2011 vintage was the second in a pair of late ripening vintages for the Alexander
Valley, and one in which experience and attentive farming played an even more important
role than usual. Winter and spring were wet and cool, with such conditions persisting
through the bloom period, leading to lower than normal yields. These conditions
persisted through the summer, pushing already delayed phenological markers later into
the season. Our vineyard team used precision farming to determine the precise techniques
necessary to maximize quality in each vineyard block. These included crop removal,
deficit irrigation and lateral removal in order to increase light exposure and airflow.
September offered a variation from the mild summer with a brief heatwave from the

6™ - 7% and a sustained one from the 18" - 23", The application of berry sensory
techniques in addition to traditional analyses positioned our team to take advantage of
this window and we began harvest on September 26, Precipitation in early October
created a pause in the harvest period and we completed harvest on October 27,
approximately 2-3 weeks later than a typical vintage. Our innovative work in the vineyard
resulted in a rewarding vintage; one in which a long maturation period and cooler

growing conditions led to bright and vibrant flavors.

VINTAGE 2011

201
Alexander Valley Caberne

APPELLATION  Alexander Valley

Comrosition  90% Cabernet Sauvignon, 7% Merlot,
2% Cabernet Franc, 1% Petit Verdot

Borrie Sizes  750ml, 1.5 L Magnum, 3 L Double Magnum, 6 L Imperial
ArLcoHoL  13.7%
Revrease Day  Awgust 1, 2015




