
Density: 600-1200 Vines/Acre 
Age of  Vines: 15-40 Years 
Appellation: Mendocino County 
Vineyard: McNab Ranch Vineyard

Varietal content: 97% Cabernet Sauvignon, 3% Petite Sirah

Cases produced: 350

Alcohol: 14.2%

TA g/100ml: 0.5 1

pH: 3.79

THE McNAB SINGLE VINEYARD CUVÉE
MENDOCINO COUNTY |  VINTAGE 2016

One of  the original Biodynamic® vineyards planted in the 
United States, McNab Ranch is the agricultural heart of  
Bonterra Organic Vineyards. A century after its beginnings as 
a sheep ranch, the protected site nestled in a box canyon was 
transformed into a world-class winegrowing estate, renowned 
for its elegant integration of  grapevines into the surrounding 
natural habitat’s rhythms and wildlife.

This Bordeaux-style blend is centered on Cabernet Sauvignon 
with a touch of  Petite Sirah. A brilliant, deep red hue hints 
at this wine’s decadent aromas of  red fruit, dark chocolate 
and oak, layered over a subtle suggestion of  dust and pencil 
shavings. Soft tannins frame a generous palate of  black cherry, 
pomegranate, leather and chocolate, giving way to a complex, 
lingering finish. The McNab will further develop its character 
and depth with an additional five to 10 years of  cellaring.
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TECHNICAL NOTES:

The fruit for this blend was harvested by hand at optimal 
ripeness over several weeks. Select vineyard blocks and varieties 
were fermented separately in stainless steel tanks for 10 to 14 
days, with only the finest lots selected for this cuvée. The wine 
aged for 18 months in 100 percent new French oak barrels with a 
medium toast, before the final blend was assembled.


