
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

C r o s b y ’ s  R e s e r v e
C a b e r n e t  S a u v i g n o n
N a p a  V a l l e y
S e p t .  2 3 ,  2 0 1 9
2 4  m o s .  a l l  n e w  o a k .
3 . 7 5  p h  |  5 . 9 6  g / l
1 4 %  A l c . / V o l .
A u g .  1 5 ,  2 0 2 1
5 7  c a s e s .

2 0 1 9
C r o s b y ’ s  R e s e r v e
C a b e r n e t  S a u v i g n o n
N a p a  V a l l e y

The grapes are sorted and destemmed by 
hand into new French oak barrels for a native 
fermentation, with 56 days primary in wood, 
followed by a soft press by hand. The wine 
undergoes natural malolactic fermentation in 
barrel, aging twenty-four months in all new 
French oak. The result is a concentrated and 
plush style of Cabernet Sauvignon, with 
wholly-absorbing and intriguing aromas of 
vanilla, menthol, and pencil-shavings on the 
nose, while plum, sous bois, orange peel and 
cocoa powder predominate on the persistent 
and opulent finish.  Bottled by hand at the 
winery.

This wine produced Carbon Neutral.
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