Lost from Record not from Legend
A Wine by Mitch Cosentino & Paul Scotto
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2014 CABERNET SAUVIGNON

WINEMAKER COMMENTS: This robust cabernet reflects the precision and balance of Napa Valley. A panoply of blue and red fruit on the nose and
palate frame a deep sense of elegance and richness carrying through the multi-layered finish. Aged in 30 months of 33% new French oak.
APPELLATION: Oak Knoll District, Napa Valley VARIETAL COMPOSITION: 86% Cabernet Sauvignon, 11% Malbec, 4% Merlot

ALC 14.5% RS 0.03% pH 3.64 TA 6.40 UPC 6 84586 99013 1 SCC 1684586990131 7

2014 CHARDONNAY
WINEMAKER COMMENTS: Crisp yet supple with pear, apple and quince notes and hints of minerals and citrus. Medium bodied, well balanced; long,

clean finish. 50% whole cluster pressed. 30% barrel fermented, 12 months in oak. Bottle aging will add to complexity.
APPELLATION: Oak Knoll District, Napa Valley VARIETAL COMPOSITION: 100% Chardonnay
ALC 14.2% RS 0.10% pH 3.32 TA 6.10 UPC 6 84586 99012 4 SCC 1684586990124 9

2014 PETITE SIRAH
WINEMAKER COMMENTS: Tank fermented with NT 112 yeast and aged for 30 months in French oak barrels. The nose displays black currant, plum
and red berries. The palate is rich and plump with flavors of mixed black fruits and a deep, powerful finish with an elegant edge and a hint of raspberry.

APPELLATION: Oak Knoll District, Napa Valley VARIETAL COMPOSITION: 100% Petite Sirah
ALC 14.5% RS 0.03% pH 3.61 TA 6.35 UPC 6 84586 99011 7 SCC 1684586990117 1
2014 PINOT NOIR

WINEMAKER COMMENTS: Hand harvested and fermented using W15 yeast and a punched cap, followed by 18 months of French oak aging with
25% new oak. Ripe cherries with a note of spice and tobacco on the nose lead to a lush palate with balanced acidity and restrained tannins. Flavors
of red cherries and raspberries linger through a long lasting, layered finish.

APPELLATION: Carneros, Sonoma VARIETAL COMPOSITION: 100% Pinot Noir

ALC 14.2% RS 0.05% pH 3.65 TA 6.01 UPC 6 84586 99009 4 SCC 1 684586990094 5

2013 ZINFANDEL

WINEMAKER COMMENTS: This hand harvested, and tank fermented using D 254 and NT 112 yeasts. The blend components were aged separately for
more than 30 months in French and American oak. The well-balanced mix of red fruit and cranberries on the nose, followed by a palate exhibiting red
and blue berries with mineral spiciness. The finish is long layered with subtle power and complexity.

APPELLATION: Oak Knoll District, Napa Valley VARIETAL COMPOSITION: 75% Zinfandel, 23% Petite Sirah, 2% Merlot

ALC 14.5% RS 0.1% pH 3.69 TA 7.47 UPC 6 84586 99010 0 SCC 1 684586990100 3
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