
Provenance:
100% Jarvis Estate

Harvest Date:
September 24, 2014  

Varietal Composition:
100% Cabernet Franc

Barrel Aging:
23 months
100% New French oak

Cave Temperature:

100%

Fining & Filtration:
Unfined & Unfiltered

Malolactic Fermentation:

Technical Data:
Alcohol: 13.9%
Total Acid: 6.1 g/liter
pH: 3.7

Production:
1160 cases

Recommended Cellaring:
Up to 10 years from vintage date

2970 Monticello Road. Napa, California 94558
(707) 255-5280  •

www.JarvisWines.com  
    info@JarvisWines.com

Vintage Notes

Cabernet Franc, with its lavendar color and enticing nose, continues to be one of our favorite vari-
etals. Often used for blending, it is also a delightful stand-alone wine, and this 2014 vintage continues 
our tradition of producing it as a 100% varietal blend.

An ideal food pairing wine, our 100% Cabernet Franc is aged for 23 months in new French oak 
barrels. This wine showcases aromas of dusty rose petal with bright juicy blackberry and pepper 
spiced chocolate notes. 

The grapes for all Jarvis wines are grown on hillside vineyards, which were originally planted in 
1986. The winery and vineyards are located on the Vaca Mountain, about 1,000 feet above the 
valley floor and four miles east of the city of Napa. The cool mountain growing region provides 
moderate temperatures for optimum ripening of the grapes. 

2014 Cabernet Franc


