
2013 Sonoma Mountain
C a b e r n e t  S a u v i g n o n

S i g n a t u r e  S e r i e s

WINE FACTS

VINTAGE:
2013

BOTTLING DATE: 
April 22, 2015

BOTTLE SIZE:
750ml

APPELLATION:
Sonoma Mountain

ALCOHOL:
14.5%

OPTIMUM DRINKING: 
Now - 2026

PRICE:
$65

        
                     

Inspired by the heritage  and soils of Sonoma, our Signature Series 
wines are a balance of time,terroir, and careful refinement of excep-
tional fruit. Each of our Signature Series designated wines are crafted 
to be shared with friends, family and food.

VINTAGE AND VINEYARD
The 2013 growing season in Sonoma County featured the kind of 
warm, steady  daytime temperatures, and cool crisp evenings, that 
develop intense varietal character in grapes. Our Sonoma Mountain 
fruit is grown on unique hillside terroir, situated above the fog line 
which allows the early morning sun to slowly and evenly ripen the 
grapes. Additionally, the well-drained, primarily volcanic soil  is also 
an important factor in cultivating fruit for our elegant and powerful 
Cabernet Sauvignon. 

TASTING NOTES
Our Sonoma Mountain Cabernet opens with floral notes of violets and 
rose petals, underscored by candied cherry and mint. The tannins are 
bold and the palate is defined by minerals and red clay with flashes of 
deep, dark fruit and cedar. The structural integrity of this wine will 
allow for elegant aging. Drink in 6 months or hold for up to 10 years.

PERFECT PAIRINGS
This wine has the structure and tannins that make it ideal for pairing 
with rich hearty fare like rich marbled beef, dry rubbed or long-braised 
ribs and pot roast. Cabernet also pairs well with dishes that feature 
mushrooms. 

Wonderfully complex, this bold Cabernet is sourced 
from mountain vineyards in the heart of Sonoma Wine Country.
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