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Acre 2018 Cabernet Sauvignon
Mill Race Vineyard, Napa Valley

Key Facts

Vineyards Mill Race Vineyards, Yountville

Appellation 100% Yountville AVA

Harvest Date October 8, 2018

Varietal Composition 100% Cabernet Sauvignon

Aging A blend of new and 
 1 year old French oak

Alcohol 14.1%

pH 3.31

Total Acidity 7.6 g/L

Bottled April 19, 2022

Total Production 318 cases

Tasting Notes
Our 2018 Cabernet Sauvignon typifies the grace, complexity and power that is the Napa 

Valley. Dark plum in color with an exotic blend of black cherry, cassis, and blackberry 

with earth and leather note and spice box aromatics. Rich and smooth on the palate with 

flavors that complement the aromas with hints of classic cherry vanilla, cedar, black tea, 

and pencil lead.  This full-bodied wine exemplifies the positive impact of tannin maturation 

due to extended barrel aging. The finish is silky and supple with an elegance indicative of 

its organically grown origins within the Yountville appellation of the Napa Valley. 

Refined and accessible now with outstanding cellar potential through 2050.

Growing Region
Cooler than many parts of the Napa Valley, the 2018 Acre Cabernet Sauvignon comes 

from the organically farmed, family-owned Mill Race Estate Vineyard in Yountville. Our 

commitment to organic farming and sustainability will continue to ensure generational 

vintages well into the future, protecting this legacy. The 2018 vintage is arguably the 

greatest vintage since 1997, which required little viticultural intervention. Mill Race 

Vineyard is one of the original Napa vineyard sites planted by Napa Valley pioneer 

George C. Yount over 180 years ago. 

Vintage
A perfect growing season, easily the best in the last two decades. It started with abundant 

rainfall, followed by a mild spring that resulted in excellent flowering. A summer of moder-

ate and unhurried warmth achieved full and balanced ripening in the Mill Race Vineyard. 

This Cabernet Sauvignon was picked on October 8th under perfect weather conditions. 

Fermentation proceeded normally and resulted in this beautifully balanced wine. 
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