
c r o s b y  r o a m a n n

T e c h n i c a l  I n f o :
V a r i e t a l :
A p p e l l a t i o n :
H a r v e s t :
E l e v a g e :
A c i d i t y :
E t h a n o l :
B o t t l i n g :
P r o d u c t i o n :

C r o s b y  R o a m a n n
4 5  E n t e r p r i s e  C t .  # 6
N a p a ,  C A  9 4 5 5 8
7 0 7 - 2 5 8 - 8 5 9 9
c r o s b y r o a m a n n . c o m

H a r m o n y  S c h o o l
C a b e r n e t  S a u v i g n o n
C o o m b s v i l l e ,  N a p a
S e p t .  2 3 ,  2 0 1 9
2 4  m o s .  3 3 %  n e w  o a k .
3 . 7 5  p h  |  5 . 9 6  g / l
1 3 %  A l c . / V o l .
A u g .  1 5 ,  2 0 2 1
1 3 8  c a s e s .

2 0 1 9
H a r m o n y  S c h o o l  V i n e y a r d
C o o m b s v i l l e ,  N a p a  V a l l e y
C a b e r n e t  S a u v i g n o n

This single vineyard selection of Harmony School 
Vineyard in Coombsville was fermented on native 
yeasts in stainless steel for eightteen days. After a 
nautral malolactic fermentation in barrel, we aged 
the wine in one-third new French oak barrels for 
22 months, and bottled the wine by hand at the 
winery, unfined and unfiltered. This wine 
produced Carbon Neutral.

On the palate -- aromas of sweet raspberry and 
cassis emerge, with integrated vanilla and spice, 
cocoa and coffee on the palate. Five barrels, 138 
cases produced.


