
 
 

 
Since the Anderson Valley is not warm enough to grow world-class Cabernet Sauvignon, we have always 
grown our fruit further inland -- at La Ribera Vineyards -- where the cooling ocean fog is less common. We 
reserve the most rocky and alluvial soils at this location for our Cabernet. The vines struggle in this setting, 
resulting in low yields of grapes with exceptional flavor. 
 
2010 was a long growing season, which led to extended hang time for our Cabernet Sauvignon. This resulted 
in extraordinary color and flavor development. To capitalize on the bold color and flavor of the grapes, we 
started with a 5 day cold soak to maximize color and flavor extraction. Fermentation followed in a 
temperature controlled stainless steel tank, and we pressed the fermented must when the fermentation was 
finished. Each lot of young wine was then aged in a mixture of French and American oak barrels (25% new) 
for a 16 month maturation period. Finally we blended from four different clonal selections (4, 6, 21, and 337) 
to find the perfect balance point that showcases the true nature of Mendocino Cabernet Sauvignon.  
   
The 2010 Cabernet Sauvignon is pleasant to the nose with aromas of mulberry, blackberry, cherry cordial, 
cassis, roasted coffee, nutmeg, and a hint clove. From start to finish, the palate of this wine presents bold 
flavors of ripe red and black fruits with softer tones of mocha, earth, and allspice. Texturally the wine is 
bright, rich, round, and mouth filling, offering a long and concentrated finish. This wine’s profile can play well 
with nice sharp cheddar cheeses or rich dishes such as beef bourguignon, or marinated tri-tip. Enjoy now or 
hold through the next decade. Cheers! 
 

 
Harvest dates: October 21 – 22 

Sugar at harvest: 22.7° – 24.0° Brix 
Alcohol: 13.7% 

Total acid: 6.1 g/L 
Cases produced: 3080 


