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VARIETAL:  
Cabernet Sauvignon (100%)

APPELLATION:
Napa Valley

PRODUCTION NOTES: 
Native Yeast Fermentation;
Native ML; Unfiltered; Unfined

CASES PRODUCED:  
1,000

AGING:
18 Months in 100% 
French Oak (50% New)

SUGGESTED RETAIL:  
$120

ABOUT THE WINE:  
Ideal conditions throughout the growing season brought the 
Cabernet Sauvignon grapes to peak ripeness, resulting in vivid 
fruit flavors and soft,  supple tannins. Fruit set for Cabernet 
Sauvignon was excellent, which allowed us to produce a wine 
that is 100% Cabernet Sauvignon. 

This Cabernet Sauvignon is sourced from two vineyards in the 
Oak Knoll appellation in the Napa Valley. We do not crush our 
grapes, but rather, let them gently release their juice as they 
ferment. Only the free-run wine is used for Covenant Cabernet 
Sauvignon.

TASTING NOTES:  
This is a muscular, well-structured wine that is stil l  only in its 
infancy. However the tannins are fine tuned and silky. Toasty 
oak frames a solid core of ripe black fruit,  herbs and spice notes. 
Beautifully balanced, it hits all  the right notes on the palate, 
finishing long, with great elegance.
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