
Queens Peak, with its sweeping views of the majestic grape growing valleys of 
Sonoma County, is home to some of the world’s most respected Cabernet Sauvignon. 
Our Queens Peak Cabernet Sauvignon represents the truest expression of both 
Sonoma County terroir and Cabernet Sauvignon. Artisan winemaking techniques, 
exceptional fruit and high quality Sonoma County vineyards culminate in a luxurious 
and sumptuous Cabernet Sauvignon. Enjoy.

WINEMAKER Greg Kitchens

OAK AGING 6 Months 

OAK SOURCING  100% American

 

VINTAGE  2014

PH  3.66

TA  5.9 g/L

Alc by Vol  14.0%

Production  8,200 cases

APPELLATION  Sonoma County 

VARIETAL Cabernet Sauvignon
COMPOSITION  92% Cabernet Sauvignon 

 3.5% Zinfandel

 2% Petite Sirah

 1.5% Petit Verdot

 1% Merlot 

APPELLATION
Sonoma County has a rich winemaking 

pedigree stretching back to the early 1800’s. 

With over 60,000 acres of vineyards and 

some 450 bonded wineries it has assumed a 

prominent place among California’s premier 

grape growing regions. The broader Sonoma 

County AVA includes some seventeen sub- 

appellations each with their own unique 

microclimates and varietal specialties and 

Sonoma has become well-known for the 

diversity of vines that thrive here.

TASTING NOTES
Our 2014 Queens Peak Cabernet Sauvignon 

opens with aromas of pine forest, chocolate 

mint and dark plum followed by touches of 

dark roast coffee imparted by the 100% 

American oak aging. Assertive tannins 

envelop flavors of dark fruit, blackberry and 

roast plum in the forefront. The extended 

finish displays tobacco and toasted oak 

characters. This full-bodied yet well balanced 

Cabernet Sauvignon pairs perfectly with rich 

foods such as roast duck with pecan puree, 

beef tenderloin with blackberry dressing, or 

chipotle burgers with avocado salsa. Porto-

bello mushroom burgers with Havarti 

cheese and grilled peppers also make an 

ideal accompaniment.

VINTAGE
Despite yet another year of drought condi-

tions, winegrowers and winemakers were 

excited by the quality of fruit coming off 

the vine in 2014. From the dry winter, 

water restrictions, and unexpected rains 

during budding, the growing season was 

filled with unease. Fortunately, grapes 

developed with great flavors, sugars and 

acid levels. Typical moderate climate with 

cool breezes and perfectly timed fog 

patterns in August allowed Sonoma 

County fruit to mature evenly. Grapes 

ripened at an optimal pace, reaching an 

ideal flavor profile for picking. 


