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100% cabernet sauvignon

blocks: terr aces, v i sta & summit blocks  ::  clones: 169, 337, 4

red-or ange volcanic soil s  ::  slope  ::  500 to 600 feet

vaca r ange, west to northwest facing  

2019 v intage  ::  14.9% alcohol  ::  11 barrels

winemaker: mark herold

a hill side powerhouse. impenetr able inky purple-black. aromatics a 

cascading rush of purple-blue fruits with crème de cassi s, cardamom, 

and new suede. seamless decadent texture. long echoing f inish. 

“It takes 120 years to grow a tree for barrels, and 2 years for that tree to cure so it’s ready to make a 

barrel. My apprenticeship in France took 4 years. No tools were allowed; I had to make my own. 

When I �nished, I was a Master Cooper, one of 34 in the world, and the only one from the United 

States. At graduation they  ew the Mexican  ag for me. They had never  own any other  ag except 

for French, Scottish, and Spanish. Since then, I’ve been at it over 20 years; I can do anything.”

—Ramiro Herrera, master cooper

oakville ranch
cabernet sauvignon

oakville r anch v ineyard, oakville distr ict, napa valley
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