
Density: 600-1200 Vines/Acre 
Age of  Vines: 15-40 Years 
Appellation: Mendocino County 
Vineyard: McNab Ranch 
Varietal content: 66% Cabernet Sauvignon, 17% Merlot, 
10% Cabernet Franc, 4% Malbec, 3% Petite Sirah
Cases produced: 250
Alcohol: 15 .1%
TA g/100ml: 0.57
pH: 3.66
RS g/100ml:0.50

THE MCNAB SINGLE VINEYARD CUVÉE
MENDOCINO COUNTY |  VINTAGE 2013
Once a thriving sheep farm, the use of  sheep for weed 
control and added biodiversity is still in practice today 
on our McNab Ranch. Situated within a boxed canyon at 
the foot of  the Mendocino Costal Range, the topography 
helps the vineyard to integrate more closely with the 
surrounding natural habitat, its cycles, and its processes.

This Biodynamic® Bordeaux-style blend leads with 
Cabernet and opens with an appealing chorus of  
ripe plum, raspberry, and layers of  spice on the nose. 
Ample tannins frame a generous mid-palate that leads 
into big, mouth filling flavors of  black currant and 
oak. A subtle mineral note signals the finish.
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TECHNICAL NOTES:
Grapes were hand-harvested at optimal ripeness over two 
weeks. Vineyard blocks and varieties were kept separate 
until the best lots were selected for this cuvee and 
blended together. Following fermentation in stainless 
steel, the wine was aged in 100% French oak barrels, 80% 
new, from a variety of  coopers for 24 months.


