THE STORY BEHIND THIS WINE

JAX Vineyards produce this distinctive Cabernet Sauvignon,
sourced solely from the family vineyard. The alluvial loam soil, a

summer of ideal northern-Calistoga sun and the hard work of the

whole tribe have all come together in triumph this tenth vintage
year. The JAX name represents an updated twist and memorable

abbreviation of the family name.

VINTAGE NOTES

The 2006 vintage is the first year we
can see the ‘fruits’ of our replanting
efforts in the estate vineyard.
Rootstock 101-14 and Clone 337 add
depth and texture to our traditional
old-world Bordeaux style. In the words
of vineyard consultant Kelly Maher,
the new clone will “brighten the fruit
profile in the mid palate resulting in a
harmonius melange of fruit profiles.”

At harvest, each cluster was hand
picked and sorted by the JAX team,
cold soaked, and painstakingly
crafted by winemaker Kirk Venge.
The 2006 vintage was then aged for 21
months in 100% French Oak barrels.
A combination of Nadalie Tonnelerie,
Demptos Bordeaux, and Gamba
barrels adds layers of depth to this
complex and elegant vintage.
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