2016 DeSante Rutherford Cabernet Sauvignon

Occasionally, I have the opportunity to chat with winemakers who visit from
France. They chuckle when I ask about how they make such great wines despite
the rains which they endure at harvest. One visitor shook his head and asked me
how I made balanced wines despite the sun that I endured at harvest. Bien-siir!

The 2016 vintage is one of those sun-soaked, California harvests.

Our warm, bright summer, followed by a clement fall, produced a vintage that
shows exceptional ripeness. Loose clusters bathed in sun create soft tannins as a
result of the prolonged ripening in fall. This extended “hang time” as we call it,
endowed the 16 with a rich and generous palate. The aromas and flavors are
distinct to the variety with fresh Bing cherry and black currant finishing in a note
of blackberry and mocha. We gave the wine additional structure by co-
fermenting the Cabernet fruit with its small-berried cousin, Petite Verdot. The
freshness and bright “blue fruit” flavors added by Verdot (12%) bring this ripe
Cabernet into balance, making the "16 a wine that will age well for 5-10 years.



