
2 0 2 3  C A B E R N E T  S A U V I G N O N
Napa Valley

N A PA  VA L L E Y
Our flagship Cabernet, Synthesis is blended to showcase the nuances of the 
Napa Valley floor counterbalanced by the structure and tertiary notes of the 
mountains. Always quintessential Napa, it truly depicts the breadth of the 
appellation and the distinctness of the vintage.

S O U R C I N G
Oak Knoll, Oakville, St. Helena, Mount Veeder, Rutherford, Diamond 
Mountain District

V I N E YA R D S
This wine captures Napa’s valleys and mountains in one cohesive blend. 
Oak Knoll contributes freshness and polish, while Oakville delivers classic 
Cabernet depth and structure. St. Helena adds a rich, ripe, character 
through the mid-palate, while Mt. Veeder brings savory lift and fine-grained 
tannin. Small accents of Rutherford and Diamond Mountain round out the 
profile with earthy depth and mineral-driven intensity.

VA R I E TA L  C O M P O S I T I O N
100% Cabernet Sauvignon

V I N TA G E  N O T E S
Napa Valley’s 2023 season was long and even, with ample winter and spring 
rainfall followed by a mild summer that supported slow, steady ripening. 
The extended hang time delivered Cabernet with pure fruit, refined 
tannins, and bright natural acidity—elegant, layered, and built for both 
near-term enjoyment and aging.

W I N E M A K I N G  N O T E S
Vineyard lots were harvested, fermented, and aged separately to preserve 
site character. Handpicked fruit was destemmed to stainless steel, cold 
soaked for 48 hours, then fermented to a peak of 82°F with extended 
maceration for texture and complexity. Lots were pressed after 21–29 days 
and barreled to 45% new French and American oak. Native malolactic 
fermentation and two rackings allowed the wine to be bottled unfined and 
unfiltered. The final blend was refined over months, with AVA and barrel 
selection curated to present a true snapshot of Napa Valley.

TA S T I N G  N O T E S
Deep and polished with blakcberry, black cherry, and briar with nuances of 
earth and cedar. Ripe red fruits of tart cherry and red currant, over fresh 
thyme and hulled walnuts. Full and steadfast, its bright acidity is balanced 
by well-integrated tannins, with sweet and savory notes of toffee, olive, and 
dried violets on the finish.

B R I X  AT  H A R V E S T 	 2 3 . 5 ° - 2 5 . 5 °

T O TA L  A C I D I T Y 	 5 . 5  G / L

P H 	 3 . 7 4

A L C 	 1 4 . 6 % S Y N T H E S I S W I N E RY. C O M


