
“A wonderfully balanced and elegantly structured Cabernet Sauvignon 
reflective of the renowned Yountville AVA. Aromas of blackberry jam, 
velvety dark chocolate, and anise, accompanied by ripe cherry flavors, 
notes of caramel, and subtle black pepper. Round mid-palate and 
integrated tannins result in a refined finish. Wine will age gracefully for 
5-15 years.”  

WINEMAKER ABIGAIL HORSTMAN ESTRADA

F E R M E N TAT I O N 
100% Stainless Steel | 15 Days Skin Contact
AG I N G
20 Months in French Oak | 75% New 
P R O D U C T I O N
430 6pk Cases
B O TT L E D
August 2023

VA R I E TA L  C O M P O S I T I O N
100% Cabernet Sauvignon
A L C O H O L  
15.1%
AC I D  
5.9 g/L 
p H  
3.62

C OV E R  T O  C OV E R  2 0 2 1 
CA B E R N E T  SAU V I G N O N
YOUNTVILLE, NAPA VALLEY

WINEMAKING
• Named in honor of our Winemaker’s 

meticulous attention to detail from 
vineyard to bottle, “Cover to Cover” 
symbolizes the thoughtfulness and 
intentionality in every aspect of 
crafting this Cabernet Sauvignon.

• Grape clusters were field-sorted, 
hand-harvested, and hand-sorted at 
the winery. Fruit was de-stemmed 
and cold-soaked for two days.

• After 15 days on their skins, 
we gently pressed into barrels 
where the lots completed ML 
fermentation over the winter.

• The two separate lots spent 20 
months in the highest quality 
French Oak with significant new 
oak before blending.

WORLD-CLASS: Yountville AVA
Founded in 1836, this small but prestigious appellation is situated in the heart of 
Napa Valley. With its benchland terroir akin to Rutherford and Oakville, these wines 
showcase similar intensity, layered complexity, and finely knit tannins, yet with a 
unique elegance shaped by the cooler climate.

YOUNTVILLE RANCH 
VINEYARD
• The 76-acre vineyard sits 

below the western hillside 
of Napa Valley. Its benchland 
soils of well-drained Coombs 
gravelly loam force vines to 
root deep and result in wines 
that are a true reflection of 
their terroir. 

• Vines were carefully 
monitored and managed 
throughout the season to 
reduce the overall crop, 
ensuring concentration in 
the fruit when harvested. 

• Grapes were hand-harvested 
on September 29 & October 1, 
2021 at Brix: 24.0 & 26.6

PRICING

TECHNICAL NOTES

t ex t b o o k v i n eya r d s . c o m @ t ex t b o o k v i n eya r d s

L E A R N  M O R E  F R O M 
T E XT B O O K  F O U N D E R 

J O N AT H A N  P EY


	Local prices and sizes available: 


