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Appellation:  100% Livermore Valley, San Francisco Bay  
Varietal Content:  80% Cabernet Sauvignon, 7% Petite Sirah, 6% Merlot, 

 4% Barbera, 3% Petit Verdot  
Winemaker:  Karl D. Wente 

    Alcohol:      13.5%   
    pH:       3.65 
   Total Acid:      0.53g/100ml 
 
 
Origin:  In the 19th century, California wine pioneer Charles Wetmore imported Cabernet 
Sauvignon cuttings from Bordeaux to plant in his Livermore Valley vineyards.  The 
descendants of these vines were selected by University of California at Davis to become a 
part of their Foundation nursery and are known as clones 7 and 8.  Today, the Wente 
Family farms approximately 400 acres of Cabernet Sauvignon vineyards using these two 
clones with appropriately selected root stocks. With their undulating terrain, meandering 
Arroyos, well-drained rocky soils, and unique mesoclimates, the Southern Hills vineyards 
are located in the most desirable settings with exposures ideal for growing Cabernet 
Sauvignon of distinct character, depth and intensity. 
 
Fermentation: This wine was fermented in stainless steel tank and pumped over twice 
daily. 
 
Aging: Aged for 14 months in a combination of American, French, Eastern European, 
and neutral oak. 
 
Description:  This Cabernet Sauvignon is deep red in color with mouth-filling flavors of 
black cherry and plum. Rich, yet approachable tannins provide a long, smooth finish. 
 

 


