2013 Elizabeth Spencer Cabernet Sauvignon, Mount Veeder
Proprietor Selected
mount veeder

Cabernet Sauvignon
Napa Valley

Vintage 2013
9 barrels

Appellation:
Va r i e ta l B l e n d :
Winemaker:
Production:

Mount Veeder, Napa Valley
10 0 % C a b e r n e t S a u v i g n o n
Spencer Graham
Nine Barrels

Winemaker’s Notes

V i n e ya r d s

Dark, brick red in color. Aromas of cassis and violet
followed by blackberry and hints of laurel and crushed
lavender. This wine is typical of our Mount Veeder Cabernet
Sauvignon with the herbal flavors evolving into fruit flavors
of apple and red plum on the palate with notes of spice and
clove. Very finely textured tannins help to create structure
and to lend balance, while not overshadowing the deliciously
long, lingering finish which abounds with black fruits
especially plum and notes of and minerality, caramelized
apple and candied plum. This wine is captivating in its youth,
but certainly has the structure and fortitude to continue to
evolve beautifully with additional years of bottle aging.

Grown high above the valley floor in the Mayacamas Range at
elevations of up to 1150 feet, the fruit for our Mount Veeder
Cabernet Sauvignon comes from a sustainably farmed,
mature vineyard. Well-drained soils on steep, rocky slopes
provide the ideal stressful conditions typical of true mountain sites which are known for producing powerful wines.
Temperatures during the growing season tend to be moderate and therefore the fruit tends to ripen gradually and
evenly. Mountain fruit is demanding to grow, but the rewards
are great. With its generally eastern aspect and significant
elevation, Mount Veeder provides us with richly concentrated wines of great complexity with well-developed tannin
structure and ample acidity.

Vintage

Winemaking

The 2013 vintage gave us near perfect growing conditions
which led to an early harvest. Spring conditions were warm
and dry, which led to an early bud break and very even set.
Aside from one hot spell at the end of June, temperatures
remained moderate throughout the spring and summer. With
only eight inches of rain from January through June, the vines
had less green growth and an earlier turn to fruit development. Early October saw a major north wind event, bringing
dry air off the arid northern California interior down across
the coastal areas. Humidity during October 3–7 was very
low, single digits, with strong winds buffering all parts of
Napa. Thirsty vineyards prompted harvest to accelerate even
more than usual. Harvest of our hillside fruit on Mount
Veeder began September 14 and ended October 19, well
ahead of our usual schedule. As harvest progressed, we
became more and more aware that the color and intensity of
Bordeaux reds would lead to a truly phenomenal vintage.

Upon arrival at the winery, the grapes were hand-sorted by
cluster and then lightly macerated before given a long, cold
soak which helped to extract color and flavor from the skins.
Fermentation was through native yeasts. We did pump overs
and punch downs to the fermenting juice each day as needed.
After fermentation was complete, the wine was further
macerated on the skins to increase color and flavor
extraction. The wine was aged for months in 18 months in a
combination of new and once-used small 60-gallon French
oak barrels. The wine was handled very minimally from
fermentation through to barrel aging to bottling. We were
rewarded with a very elegant Cabernet Sauvignon with deep
richness and complexity.
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