2010 Napa Valley Antholog y
Conn Creek is a boutique winery on the Silverado Trail in the Rutherford district.
For nearly 40 years, the winery has focused on Cabernet Sauvignon and Bordeauxstyled wines.Our flagship wine – Anthology – is named for a Greek word that
refers to a collection of literary or artistic works and it aptly describes our
approach to crafting this wine. We source fruit from a collection of Napa
Valley’s finest vineyards and diverse AVAs for growing Bordeaux varieties. The
AVAs are like a gourmet pantry of spices: each one contributes distinct
characteristics to the blend, resulting in a wine of generous flavors with layers
of depth and complexity.
[ tasting notes ]
Blackberries and plums nestle among cocoa, anise and wildflowers. On the palate a bright opening of
black currants leads to a lingering finish of rich chocolaty tannins.
- Mike McGrath, Winemaker

[ vineyards & vintage]
■

■

T
 he 2010 growing season started later than usual and stayed cooler than average. It was a season of
extremes with heat events at the end of August and late in September that helped push ripening before
rains finished harvest with an exclamation point at the end of October.

	
Sourcing grapes from nearly all of Napa Valley’s appellations provides us with many alternatives when
it comes to crafting our flagship wine. The 2010 Anthology includes vineyard lots selected from the
following appellations:
C
 abernet Sauvignon: Atlas Peak (Stagecoach), Calistoga (Surber & Frediani), Stags Leap District,
St. Helena (Collins), Spring Mountain (Crowley)
Cabernet Franc: St. Helena (Carpenter), Atlas Peak (Stagecoach
Merlot: Atlas Peak (Stagecoach)
Petit Verdot: Napa Valley (Rodeno)
Malbec:Yountville (Herrick)
■

■

blend: 78% Cabernet
Sauvignon, 8% Petite Verdot,
7% Cabernet Franc, 4% Merlot,
3% Malbec

■

■

■

[ winemaking ]
	
A blend of all five Bordeaux varietals, selected from 21 separate vineyard lots.Vineyard lots were vinified

aging: 21 months in French
Oak (43% new)
alcohol: 14.5 %

■

■

and aged separately. Only the best barrels from each lot were selected for the final blend.

total acidity: 0.57 g /100mL

S elected lots received light eggwhite fining to polish tannins before assembling the blend in winter of
2012. Aging as a blend integrated the components to remove any textural edges.

pH: 3.75

Aged in barrel for 21 months in 40% new French oak

case production:
2,920 Cases

[food pairings]
■

■

Pairing: Wood grilled Ribeye
Lamb Chops with roast root vegetables
m i k e m cg rat h , w i n e m a k e r
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