
2014 Pipevine Cabernet Sauvignon 
Mount Veeder AVA, Napa Valley

The Wine:
Sourced from two sustainably farmed vineyards called Saf-
fron and Wildcat on the slopes of  the Mt Veeder AVA above 
the Napa Valley. The vineyards are owned by Lisa Chu whose 
reputation in the world of  Cabernet farmers is nearing legend-
ary status. This area is famous for its exceptionally low yields 
( typically around 2 tons per acre ) and a long growing season. 
This vintage is a blend of  85% Cabernet Sauvignon and 15% 
Cabernet Franc aged for 15 months in a combination of  30% 
new french oak and 70 % one and two year old barrels. 
The Winemaker: Sal Galvan
Cases Made: 125

Tasting Notes:
Color: dense ruby–with burnt crimson hues
Aromas: herbal scented black currants with black raspberry 
and subtle chocolate
Flavor & Texture: Ripe blackberry and brightly toned black 
cherry coat the palate. Hints of  sweet milk chocolate and 
dried red fruits linger while the tannins are round and plump–
typical of  the 2014 vintage.
Food Pairing: flame grilled filet mignon with a wild mush-
room and red wine reduction

-Drink Now Through 2026-
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