
European heritage with California creativity.
Meadowcroft Wines are award winning, small production reserve wines 

from our estate vineyard on Mt. Veeder and select single vineyard bottling 
from Napa, Sonoma, and appellations in California.

2023 Cabernet Sauvignon
Napa Valley
Tom	Meadowcroft	says	that	the	key	to	a	quality	Cabernet	Sauvignon	begins	in	the	
vineyard	with	careful	and	patient	farming.	He	calls	this	type	of	viticulture	“four	
wheel	drive	farming”	as	opposed	to	a	more	lax	“two	wheel	drive”	approaches.	
The	2023	growing	season	was	a	classic	one	with	moderate	warmth	through	late	
September,	and	fruit	that	shows	 maturity	excellent	development for	long	term	
aging.	 The	meticulous	attention	and	experience	is	evident	in	this	exemplary	
bottle	of	wine.
TASTING	NOTES
This	wine	has	a	rich	and	compelling	nose	of	blackberry,	mocha,	vanilla,	and	and	
subtle	notes	of	pine.	This	wine	is	structured	firmly	around	deep	 flavors	
of	 brambly	black	fruits,	blueberry	and	minerality.	 Supple,	ripe	tannins	
provide	ample	backbone.	The	finish	 is	 lengthy	and	layered.	 Decant	to	
reveal	 the	wine’s	full	complexity.
SUGGESTED	 FOOD	 PAIRING	
The	concentrated	richness	and	marked	acidity	make	this	wine	a	remarkable	
partner	for	bold	foods.	We	recommend	hearty	dishes	like	grilled	steaks,	
mushroom	dishes,	or	lamb	with	herbs.	This	wine	will	nicely	hold	up	to	strong	
cheeses	such	as	aged	gorgonzola,	aged	sharp	cheddar	or	parmiagiano	reggiano.

• Appellation:Napa	Valley,	California
• Soils: Diverse	soil	types	including	volcanic,	clay,	and	

gravel
• Grape	Variety: Cabernet	Sauvignon,	and	%5	Cabernet	

Franc
• Oak	Aging:	Aged	in	40%	new	French,	and	Eastern	

European	Oak	for	18	Months.	Balance	of	Oak	barrels	are	
neutral	Oak

• History: Originating	from	Bordeaux,	France,	and	widely	
planted	in	California	since	the	19th	century,	known	for	
deep	color	and	strong	tannins.

• Other	Info;	Alc:	14.6%,	pH:	3.7	.


