2015 CAVE 7 CABERNET SAUVIGNON
Deep within the hillside on the Pine Ridge estate lies nearly a mile of caves where we store our

treasured wines. Tucked away farthest into the mountainside is Cave 7, the most secluded wing
of the system. We present to you a Cabernet Sauvignon that expresses the depth, richness, and
complexity worthy of its namesake.

V I N E YA R D S The fruit for our 2015 Cave 7 Cabernet Sauvignon was specially chosen from
a collection of our favorite vineyards across our estate vineyards. This vintage’s grapes were

sourced from four subappellations of Napa Valley: Oakville, Stags Leap District, Rutherford, and
Howell Mountain.
H A RV E S T Following several years of drought, February delivered much-needed rain to the

vines. Budbreak occurred early in 2015 due to warmer than normal temperatures in late winter
and early spring. Warm temperatures and abundant sunshine June through October led to good
growth the rest of the season, an early harvest, and very high-quality, balanced fruit. The fruit for
this wine was harvested at an optimal level of ripeness in October.
W I N E M A K I N G The grapes were hand harvested at night, carefully sorted in the vineyard,

then brought to the cellar and destemmed. Following a cold soak, fermentation occurred at a
high temperature to ensure maximum extraction was achieved before the wine was racked to
50 percent new French oak barrels. The wine was aged in barrel for a total of 17 months before
bottling.

TA S T I N G NO T E S The deep, dark ruby color is brooding but the aromas are inviting. Toasted
nuts and sweet vanilla from oak aging, pie crust and cinnamon layered with dark ripe cherries.

On the palate, the fresh ripe red fruit flavors combine with caramel, brown sugar and a hint of
white pepper. Complex and layered, the Cave 7 is a well-integrated wine with velvety tannins,
mouth-watering acidity and a lasting sweet finish.
PA I R I N G Try this wine with a beef cheeks Bourguignon. For the perfect cheese course, pair

Cave 7 Cabernet Sauvignon with Homestead Creamery Flory’s Truckle, a fruity Cheddar from
Missouri.

VARIETIES:

100% CABERNET SAUVIGNON

RELEASE DATE:

FEBRUARY 2018

HARVEST DATES:

OCTOBER 7, 2015

BARREL AGING:

AGED 17 MONTHS IN 50% NEW FRENCH OAK

AGING POTENTIAL:

7 YEARS

APPELLATION:

NAPA VALLEY

SRP:

$85

ALCOHOL:

14.8%
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