
COMPOSITION:
76% Cabernet Sauvignon, 

13% Malbec, 11% Merlot

APPELLATION:
100% Napa Valley

( 40% Rutherford Bench, 6% 
Oakville Bench, 54% Napa Valley )

COOPERAGE:
100% French oak, 20 months,

blend of 7 coopers

WINEMAKER:
Craig MacLean

PRODUCTION:
593 cases

SUGGESTED RETAIL PRICE: $67.00

VINEYARD:

Rutherford Bench, Oakville Bench, and Coombsville. Vineyards that are situated 

in the southern half of the Napa Valley enjoy a moderate micro-climate due to 

the infl uence of the fog and cool breezes that fl ow north from San Pablo Bay. 

Warm days coupled with cool nights lead to slow, even ripening, which have created 

a wine with power and elegance. The grapes for High Roller were cultivated in 

benchland (46%) and hillside (54%) vineyards, translating to a complex wine 

with excellent color and ample acidity to pair with a wide array of cuisines. The 

tannins in High Roller are abundant yet fi ne-grained, powerful yet elegant. 

AROMAS:

Black Cherry, black currant, ripe plum, cassis, milk chocolate, cloves, toasty oak.

TASTE:

The wine begins with a smooth entry leading to a round, concentrated and vel-

vety evolution. There is a lively aspect to the mid-palette, supported by mouth-

coating tannins. The fi nish is refi ned, elegant, long and showing great balance.

WINEMAKING:

Hand-harvested / Small-lot fermentations / 3-day cold soak / Attentive extrac-

tion/ Minimal manipulation / Blend of maceration times ranging from 14-40 

days / Quarterly racking for natural clarifi cation.
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