
	

 

 

HARVESTED         September 5 th for Cabernet Sauvignon and September 23rd for 
Cabernet Franc  

APPELLATION   Marin County, CA  

VINEYARD           Pacheco Ranch 

GROWING METHOD  Sustainably Farmed 

BOTTLED           July 24, 2017  

COMPOSITION    Cabernet Sauvignon 96%, Cabernet Franc 4% 

FERMENTATION Native yeasts; open-top French oak puncheons, stainless steel 
tanks, and concrete tanks  

BARREL AGING 19 months in Francois Frères 500L French oak        
puncheons (30% new) 

ABV | pH  | TA                       13.0% | 3.52  | 7.0/L  

PRODUCTION       350 cases  

RETAIL PRICE    $35 

WINEMAKER           Winemaker Blake Yarger 

Consulting Winemaker Maurizio Castelli 

 

 

 



	

VIN TAG E N O TES  
 
2015 was the fourth consecutive year of drought in California. The winter was warm and dry, and the 
vines sprang to life in mid-February. Cold and moist weather during bloom led to poor pollination. 
With the reduced crop load, grapes ripened quickly and with concentrated flavors. The Cabernet 
Sauvignon vineyards at Pacheco Ranch Vineyard are dry-farmed and cordon pruned. Hangtime 
was extended in this region allowing us to pick in mid-September.  
 
 
WIN EM AKIN G  N O TES 
 
The historic Pacheco Ranch Vineyard is home to amazing Cabernet Sauvignon fruit. Ignacio 
Pacheco, one of California’s early pioneers, settled in what is now Marin County in 1840 and is 
believed to be the first to plant grape vines there. The family-owned vineyards that climb the slopes 
surrounding the estate were replanted in 1970. The quality and balance of fruit from this region is 
extraordinary and a testament to the region’s terroir.  
 
In keeping with the natural fruit, we drained and pressed the fruit upon its arrival to the winery and 
then racked in 500L Francois Frères puncheons. 14 months later, we racked them again. The total 
aging time was 19 months with 30% new oak. This ensured a full integration of the wine with 
rounded, smooth tannins.  
 
 
TASTIN G  N O TES 
 
The historic Pacheco Ranch Vineyard was first planted in 1840. It is one of the few locations where 
oak, redwood, and palm trees co-habitate and our label illustration depicts this. Our premiere 
Cabernet Sauvignon is seamlessly integrated into a total whole without a single element standing 
out. A restrained style of elegance that speaks to its terroir.  

Aromatics of green and black olive plus bay leaf and fresh rosemary welcome you. Flavors of sweet 
cassis, black currant, dried oregano, and black licorice round out to a persistent finish that benefits 
from French oak barrel aging. Full-bodied with firm tannins, this wine will cellar well for the next five 
to eight years.  

 
AC C O LADE 

§ GOLD,  91 points – 2018 Harvest Challenge Wine Competition 
 
 
 
 
 
 
 


