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2016 Napa Valley Cabernet Sauvignon 
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blend: 100% Cabernet  

 Sauvignon

aging: 18 months in  

44% new French oak  

and 2% new American oak

alcohol: 14.5 %

ta: 5.5 g /100mL

pH: 3.91

case production: 8,825

Conn Creek is a boutique winery on the Silverado Trail in the Rutherford district. For 

more than 40 years, the winery has focused on Cabernet Sauvignon. In search of the 

best Cabernet Sauvignon, we discovered many exceptional single-vineyard sites 

throughout Napa Valley. Today, Conn Creek sources fruit from prized vineyards in 

nearly all of Napa Valley’s diverse sub-appellations to provide winemaker Elizabeth 

DeLouise-Gant with an unparalleled palette from which to blend each wine. It’s an 

approach that captures the “Best of Napa Valley”.

[ tasting notes ]
“Concentrated cranberry and raspberry notes with underlying cigar box notes. Mouthfeel consists 
of broad, full tannins with a touch of black pepper on the finish.” 
           – Elizabeth DeLouise-Gant, Winemaker  

[ vineyards  & vintage]
■ 2016 was a return to more typical weather conditions for Napa Valley. Spring was frost-free without 

any heat spells or excess rain. Midsummer was temperate and steady. A series of warm days in 
September progressed ripening. 

■ Our Napa Valley Cabernet Sauvignon is comprised of growers in various AVAs we have worked with 
for many years. The combination of these vineyard sites and their expressions of terroir all contribute 
to the complexity of this wine.

[ winemaking ]
■ Conn Creek’s optical sorting system eliminated non-grape material and under-ripe and overripe 

berries to promote the true fruit character of the vineyard.

■ Individual vineyard blocks were fermented separately to capture the unique characteristics of their 
respective sites. 

■ Structure and fresh fruit aromas were enhanced by maintaining moderate fermentation temperatures 
and appropriate cap management.

[food pairings]
■ Hardwood grilled tri-tip with chimichurri and roast fingerling potatoes
■ Roast leg of lamb with spring vegetables 
■ Wild mushroom and feta strudel

elizabeth delouise-gant,winemaker


