
about the wine

2019
Pine Mountain

cabernet sauvignon GOLD
Toast to the Coast
 Wine CompetitionLight Medium bodied Rich

Blackcurrant, Maraschino cherry
Secondary notes of vanilla, 

Dark tannins 
cedar and flint

winemaking

pairs with

100% Cab Sauv

The Pine Mountain-Cloverdale Peak is one of the newly designated
AVA’s in California, located 30 minutes north of Healdsburg. We source
this Cab Sauv from Pine Mountain Vineyard, a 36 acre family owned
vineyard that is perched between 2,200 and 2,800 ft of elevation. This
defining characteristic of high elevation leads to cooler daytime &
warmer night time temperatures, longer sunlight hours and cooling
oceanic breezes. The mountainous terrain is typically steep, with soil
that is shallow to moderately deep, well drained and which contains
large components of sand and gravel. With these unique features, we
received our fruit later into the growing season (typical of high
elevation vineyards) and that was intense in flavor and color.

The 2019 wine harvest started about 2 weeks later than normal due to a wetter winter. With
the extended cool growing season, grapes ripened at lower sugar levels which many
vintners celebrated as this meant the fruit was full of flavor, fresh acidity & superb balance.
Once the fruit arrived in Oceanside, we destemmed and processed it here on site. The
grapes were then fermented, pressed and then barreled in a mix of once-used French oak
and new French oak. After 24 months, we bottled the wine in January 2022. 
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Pair with beef or lamb based dishes - try an authentic German Sauerbraten, a tender beef
roast with a long marination, or herb-crusted roast lamb. Veggie option: baked eggplant!


