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The grapes for the 1221 Cabernet
Cuvee were picked from small vineyards
in Napa and Sonoma counties.
Fermented and aged separately, all
seven lots were left to develop their own
complex characteristics. The wines were
aged in a combination of French and
American oak barrels for an average of
16 months. The final blend was created
six months prior to the bottling to
ensure the full integration of textures
and flavors. The resulting wine is fruit
dominant on the nose, ripe and brambly.
The taste profiles include bold, vibrant,
fleshy Cabernet Sauvignon
characteristics. Rich in texture, layered
and full bodied. The oak tones are
subtle yet continue throughout.

Considerable time was spent on
perfecting the 1221 final blend. In
addition to uniting the grapes from two
counties, the wine is also a combination
of the refined French style wines
and the bright fruit forward wines of the
new world. What would seem to be a
contradiction works surprisingly well in
the case of 1221.
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