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MONTICELLO VINEYARDS

ESTATE GROWN

Galeme Frane

OAK KNOLL DISTRICT OF NAPA VALLEY
VINTAGE 2012

TASTING NOTES Winemaker, Chris Corley
The deep, inky color is your first sign that this is a powerful wine. The nose offers basket
loads of dark berry fruit, lightly toasted oak and hints of vanilla. On the palate, the
wine bursts with an acutely layered texture and medium grain tannins. Intense flavors
align with the nose for a bold, memorable finish. Drink now through 2025.

FOOD PAIRING SUGGESTION
Stuffed Portobello Mushrooms

VINEYARDS, VINTAGE & VINIFICATION

The grapes were hand-picked and hand-sorted from four unique clones in our vine-
yards prior to tank fermentation. They were fermented in a stainless steel tank with a
selected yeast strain, drained and pressed shortly before dryness. The wine was aged
in French oak barrels for 26 months prior to bottling. Alcohol 14.4%

PRODUCTION
240 Cases
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The allure of winegrowing led Jay Corley to Napa Valley in 1969 to purchase land for our first vineyard.
Today, we farm five Napa Valley vineyards in the Oak Knoll, Yountville, Rutherford and St. Helena
appellations within Napa Valley.

| VONTICELLO VINEVARDS

o £ frmnn Gadorned Jron

e

[32)

VINTAGE 2012

KHOLL DISTRICT OF NAPA VALLEY

4242 BIG RANCH ROAD « NAPA, CALIFORNIA 94558
707 253 2802 P « 707 253 1019 F » CORLEYFAMILYNAPAVALLEY.COM



