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CABERNET SAUVIGNON

Paradigm Estate, Oakville, Napa Valley
VINEYARD

14.7%
ALCOHOL

3.53
PH

6.4
TA

91% Cabernet Sauvignon, 5% Merlot, 3% Petit 
Verdot, 1% Cabernet Franc

BLEND

ÉLEVAGE

50% New French Oak

PRODUCTION

3,205 cases

TASTING NOTES

A vivid Cabernet Sauvignon exhibiting deep ruby in 
the glass and aromas of wild blackberry, red currant, 
and candied cherry mingle with a bouquet of sage and 
thyme. Polished tannins, juicy fruit, and persistent 
minerality lend to a finessed finish.

A wet winter set the stage for healthy 
spring growth, with abundant canopy 
development that later proved essential. 
Budbreak came slightly early, and the 
season began calmly – until a record- 
breaking September heatwave pushed 
temperatures past 100 degrees. While 
many of our grapes were close to 
maturity, only a few select blocks were 
ready to pick before the heat.

Resilience and adaptability are crucial in 
agriculture. To protect fruit and vines 
during a heatwave, a daily water misting 
system was implemented. This lowered 
canopy temperatures through 
evaporative cooling, preserving fruit 
quality, vine viability, and extended the 
growing season. Shortly after the heat 
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broke, the grapes began reaching 
optimal ripeness and the harvest was 
underway. 

Mother nature still had plans. Rain 
showed up in the forecast, threatening 
to bring harvest to a halt. With a very 
narrow harvest window, the crew 
worked tirelessly to bring nearly all the 
fruit in. Following the rain, the few 
grapes left to hang into October 
enjoyed mild weather and great growing 
conditions. 

While the vintage will be remembered 
by the unique weather events, the wines 
are defined by luxurious tannins and 
concentrated fruit character.




