
 

DeSante 2016 Oakville Cabernet Sauvignon 
 

Grown in the red soils of Oakville, this blend of Cabernet 
Sauvignon (75%) and Franc (25%) offers aromas of cassis, 
clove and earthy red fruits that are mirrored with flavors of 
equal intensity on the palate.  Brisk freshness and supple 
tannins marry well with the bold flavors of a classic vintage. 
This is the type of Cabernet that offers aromatic fruit 
enjoyment now while benefitting from cellaring for 10-15 
years.   
 
All vines are sustainably in the Oakville AVA within the Napa 
Valley.  This vintage was cellared 20 months in barrels that we 
custom cooper in Calistoga, 50% of which are new to each 
vintage.   
 
pH =  3.65   TA = 6.4 g/L  Alc. 15.0% by vol. 

 
4 Barrels Produced 


