
Wine Specs 

Vintage: 2011 

Varietal: Red Blend 

Appellation: Napa Valley 

Vineyard Designation: Honey B and Stags 

Sugar: 24.7 to 25.5 Brix at harvest 

Acid: 5.9 g/L 

pH: 3.66 

Aging: 17-19 months, 45% new French oak,

Bottling Date: May 9, 2013 

Residual Sugar: 0.40 g/L 
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