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2012 Napa Valley Cabernet Sauvignon  
Mt Veeder, Saffron Vineyard

C onn  C re e k  Wi ne ry   8 711  S i lve rado  Tra i l , S t. H e l e na , C A  9 4574   1  ( 8 0 0 )  7 93 - 79 6 0   connc re e k . com

“Napa” is a Native American word for plenty, and there could not be a more 

appropriate word when it comes to the complexity and flavor of Conn Creek 

wines. We achieve this by sourcing from prized vineyards in nearly all of Napa 

Valley’s renowned sub-appellations. While each AVA contributes different 

characteristics to the master blends, they also reveal a certain beauty on  

their own. Each year, we showcase the most distinctive appellation wines as 

part of our limited-production AVA Cabernet Sauvignon Series.

[ tasting notes ]
“ Wild berries and savory herbs emerge from the mountain forest. Exotic spices mingle with 
new rain in the dark fruit flavors that enrobe the ripe tannins.” – Mike McGrath, Winemaker 

[ vineyards  & vintage]
■  The 2012 growing season was short on weather surprises. Moderate temperatures encouraged 

steady, even ripening. Tannin development benefitted from the moderate weather and ripened 
in concert with flavors. Fruit was harvested by hand on October 11. 

■  Lisa Chu’s Saffron Vineyard sits high on Mt. Veeder in a pocket of volcanic soil. This steep 
block is terraced and farmed by hand and small implements. The small vines struggle in the 
weak soils and it is only through careful tending that a limited crop of 1.5-2 tons per acre  
is achieved.

[ winemaking ]
■ Hand harvested fruit was gently destemmed to retain 80% whole berries and optically sorted.

■ A combination of gentle pump-overs and careful racking at critical intervals balanced 
extraction of ripe tannins and preservation of fresh fruit flavors. Pressed at dryness with 
malolactic fermentation completed in barrels.

■ 21 months of barrel aging took place in 55% new French oak.

blend: 

100% Cabernet Sauvignon

barrel aging:  

21 months, French oak 55% new

alcohol: 

14.5%

total acidity: 

5.9 G/L

pH: 

3.66

CASE PRODUCTION: 

200


