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Cabernet Sauvignon
Lamm Vineyard
Yountville 2015

2015

CABERNET SAUVIGNON

YOUNTVILLE
NAPA VALLEY
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ALC. 14.5% BY VOL.

100% Cabernet Sauvignon Clones 191, 337, 338

Harvest Date: September 18, 2015

Alcohol: 14.5%

PH: 3.57

Total Acidity: 6.3 g/l

Oak: French, 33 Months

Bottled: June 19, 2018

Number of Cases: 93

Lamm Vineyard, Yountville AVA, Est. 2011

one acre  one guy  one wine

Tasting Notes
A dense crimson in color, the 2015 One Acre Lamm Vineyard Cabernet Sauvignon 
from the Yountville AVA  is abundant with black fruit, juicy black cherry, 
blackberry, and black currant and is perfectly layered with notes of oak spice, 
cedar, and herbs, which beautifully carry across the palate. The bright acidity and 
smooth textured tannins lead to a generous and elegant finish and provide the 
refined structure that promises remarkable things to come in the cellar.

Vineyard – Lamm Vineyard, Yountville
Taking cuttings from the founding One Acre Porchview Vineyard in Oak Knoll, 
One Acre Founder, Dave Becker, planted the Lamm Vineyard in Yountville in 
2011. The vineyard is organically and sustainably farmed.  The vineyard is planted 
just north of the intersection of the Silverado trail and the Yountville crossroad at 
the base of Stags Leap, where it is exposed to both early morning and late after-
noon sun. The soil is a combination of loamy sedimentary and rocky volcanic that 
allows the roots to go deep and deliver the earths unique character to the vines. 
The vineyard spacing is tight resulting in low yields, small clusters and tiny berries 
with intense flavors. 

Vintage 2015 – Less is More
The growing season got off to an early start with unseasonably warm temperatures 
in February and March. The drought which continued to devastate much of 
California had largely ended in Napa, though the winter’s early end resulted in 
late February bud break. Cold temperatures at flowering caused uneven fruit 
set, further reducing yields. Notwithstanding these challenges, the 2015 vintage 
progressed wonderfully, resulting in an excellent, yet smaller than average, 
harvest. 
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Contact: Mike Henry - Mike@AcreWines.com   |   Talley Henry - Talley@AcreWines.com
AcreWines.com   |   707-968-6093   |   P.O. Box 271, Oakville CA 94562
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