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el izabeth delouise -gant,  w inemaker

blend: 

100% Cabernet Sauvignon

alcohol: 

14.5%

ta: 

5.3 G/L

pH: 

3.77

cases produced: 
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2015 Cabernet Sauvignon  
Diamond Mountain

“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 some of the most distinctive appellation wines as part of our limited-

production AVA Cabernet Sauvignon Series.

[ tasting notes]
“Dark blackberry, bramble tones with an underlying floral note. Full bodied texture that lingers 
in the finish.”  

— Elizabeth DeLouise-Gant, Winemaker  

[ vineyards & vintage]
■■ 2015 was a vintage of extremes and was amongst the earliest vintages in many years. Spring 

arrived early and kick-started vine growth, resulting in an advanced harvest timetable.  

A cold wet spell interfered with flowering thereby reducing the crop size. The small berries 

ripened early and yielded concentrated wines.  
■■ This block is from the Sori Bricco Vineyard, which has a southwestern exposure. Vine training  

is on a split canopy with 45 degree crossarms, which enhance fruit exposure and air circulation.  

It provides enough shade to avoid sunburn, yet optimal sun penetration for full ripening of the 

small berries. 

[ winemaking]
■■ Hand harvested fruit was gently destemmed to retain 75% whole berries.

■■ For the stainless steel portion of the lot, 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.

■■ 16 months of barrel aging took place in 50% new French oak. 


