
D E S C R I P T I O N
This single-vineyard wine immediately
impresses with its ruby-scarlet hues. There
is good intensity, with exotic bright red fruit
that offers hints of raspberries, plums and
cherries which might be expected as typical
from this part of Oak Knoll in the
benchlands of the southern end of the
Mayacamas Range. The palate is lively and
pleasing, with the structure and weight
expected in a top Cabernet Sauvignon. The
wine is well-balanced and offers notes of
Herbs de Provence. The mouthfeel is silky
and velvety, and it leads to a lengthy and
pleasing finish.

W I N E M A K E R N OT E S
This is the third vintage of Samuel Charles
Cabernet Sauvignon to come from Napa
Valley, and from a sub-appellation that is
becoming known for its superb terroir and
distinctive grapes. After harvesting and
careful destemming and fermentation, the
wine is aged ten months in French Oak,
30% new barrels.

S E R V I N G H I N T S
Serve at room temperature with red meats,
lamb or assorted cheeses.
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W I N E  D A T A
Producer

Samuel Charles

Region
Oak Knoll District,

Napa Valley, California

Country
United States

Wine Composition
100% Cabernet 

Sauvignon
Alcohol

14.3% 
Total Acidity

5.62 G/L
Residual Sugar

0.25 G/L
pH

3.67
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