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elizabeth delouise-gant, winemaker  

blend:  

100% Cabernet Sauvignon

barrel aging:  

19 months, French oak (82% new)

alcohol:  

14.5%

total acidity:  

0.61 g /100mL

pH:  

3.58

cases produced:  

250
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2014 Cabernet Sauvignon
Surber Vineyard, Calistoga

“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]
“A savory mix of black and red fruits. Cassis rose petal and cedar with underlying vanilla. This wine 
has an intense, rich tannin profile and should age very nicely.”     	  
	 — Elizabeth DeLouise-Gant, Winemaker

[ vineyards & vintage]
■■ 2014 was the earliest vintage in many years. Spring arrived early and kick-started  

vine growth resulting in an advanced harvest timetable. Moderate to warm temperatures 

throughout the growing season encouraged steady, even ripening and permitted picking  

at the peak of flavor development.
■■ Surber Vineyard is situated near the Palisades, northeast of Calistoga. The sandy soils slope 

northwest toward the mouth of Jericho Canyon. The adjacent mountains encourage daytime 

breezes which mitigate the typical warmth of the northern valley and promote a longer 

growing season.  

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

■■ 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.

■■ 19 months of barrel aging took place in 82% new French oak.  


