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Napa  Valley 

     French  oak 
 100% in months13 

 Sauvignon
 Cabernet 

14.5% 13.5%

Chardonnay100%

10

 SteelStainless  
   25% Oak,  French  
   75% in months 

Pinot  Noir

Napa  Valley 

Chardonnay
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Vintage 

Carneros 

100%  Noir Pinot 

uicyj melon, honeydew ofAromas

 cinnamon. of
 hint a and blossom citrus of Flavors

 butterscotch. slight and tangerine
 

95%  Cabernet 

 

 

  Oragnges. Mandarin and Cheese
 G with Salad Arugula an

 with Served Scallops Sea
oat

Sauteed  

 ak      French o 
 100% in months10 

2015  2014 2014 

13.5% 

 

Flavors
rose

 mouth. the on vanilla
 and clove with along earthiness,

 forest-floor slight aand  petal,
  peel, orange nectarine,

 and raspberry golden of 

 pecificationsSKeg 

26  ineW of Bottles 

130  lassesG 5oz. 

5.16  allonsG 

19.5  Liters 

58  Full lbs 

 

"9.25  Tall  "24 xide W 

 

 
 Aromas

soft

 oak. smokey and bacon cherry,
 black by followed are tannins
  mouth, the In cocoa. and

 leather currant, black of

5%  Merlot 

 Pan

 spinach. sauteed
 and potatoes mashed bacon with

 ribeye bone-in aged seared rilledG
 Asparagus. and Salad Rice

 ildW a with Chop Pork 
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