
VINUM CELLARS    2012 NAPA CAB  Hoffman Vineyard, Napa

This wine is best with grilled red meats like a 

double cut filet mignon in a peppercorn Demi glaze 

with safe on risotto and steamed asparagus tips.

This massive hillside Cabernet Sauvignon has a deep, dark, 

purple-plum color indicating the intense extraction it receives 

due to the small berried grapes from low yielding vines. The 

aromas are classic Bordeaux with cassis, blueberry/boysenberry 

flavors. On the palate the wine is generous and heavily 

extracted and expresses generous blueberry and huckleberry 

fruit, and then features balanced tannins from the thoughtful 

28 month French oak aging. The wine finishes with generous 

dark fruit notes, sweet, sappy French oak flavor, clove and 

tobacco notes with licorice and boysenberry coulis. This is 

a very serious, single vineyard napa valley Cabernet Sauvignon 

which is an age-worthy wine at a fraction of what its 

competitors sell for.
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  ANALYSIS                                                            FOOD PAIRINGS                                                                

Varietal Composition:... 100% Cabernet Sauvignon

Appellation:................... Napa Valley

Winemakers:.................. Richard Bruno & Chris Condos 

Alcohol:.......................... 14.9%

TA:...................................6.0g/L

pH:.................................. 3.58

Aging:............................. 50% new French Oak

 50% 2 year old French Oak 

 for 24 months

Production:.....................250 case produced 
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