2018 SAUVIGNON BLANC
NAPA VALLEY
“MADE WITH ORGANIC GRAPES”

The 2018 vintage is best described as fresh, vibrant and
patient. A mild and well-tempered spring led into a
harvest that was later than usual, leaving more ripe fruit
flavors in finished wines. Our Organically Certified
Sauvignon Blanc is proof of this fact. It continues to be
made with our tried and true technique of whole-cluster
pressing, cold stainless steel fermentation and five months
of Sur Lie aging. 40% of this wine can be traced back to
its roots in Rutherford, while the remaining 60% comes
from the lower-elevation, eastern foothills of Howell
Mountain. These two Napa Valley vineyards come
together post-fermentation to create a beautifully balanced
and complex Sauvignon Blanc.
Elegant white-gold color with a delicate texture shows the
complex and refined characters that can be achieved with
our Sur Lie aging of Sauvignon Blanc. Meyer lemon,
peach and stone-fruit are the most accessible scents and
flavors this wine has to offer. The valley floor offers
guava and pineapple while higher elevation fruit lends
itself to lemon zest and yellow blossoms. Layers deep,
more tropical notes of passion fruit and kiwi can be found
mixed with a crushed-rock minerality. This summer we
will be found enjoying this wine with oysters on Tomales
Bay or with a seafood salad while sharing at a friend’s
house.
HARVEST INFORMATION:
Harvest Dates: September 7-13, 2018
100% Napa Valley (60% from the lower, eastern foothills of Howell Mountain
and 40% Rutherford AVA) 100% Sauvignon Blanc
(100% CCOF Certified Organically Farmed)

AGING:
Over five months of stirred, Sur Lie aging in stainless steel
TECHNICAL DATA:
Alcohol: 13.5%
pH: 3.39
TA: 5.4 g/L
Bottled: March 19, 2019
Production: 889 cases

2014 CABERNET SAUVIGNON
NAPA VALLEY

2017 NAPA VALLEY CHARDONNAY
Our 4-barrel project is a Napa Valley classic. This
wine has a deep lemon color with flakes of gold. The
scent of honeysuckle jumps out of the glass and
intertwines with chai spice, vanilla, warm brioche, and
ripe yellow pear. Flavors of a juicy Pink Lady apple
and toasted Marcona almonds is mixed with a rich,
buttery texture. On the finish is a citrus smack that
provides a firm backbone and makes this wine whole.
This take on Chardonnay can pair with most things on
a table from soft cheeses, creamy vegetable soups,
herbed fish and chicken dishes.
Harvest Information:
Harvest Dates: August 31, 2017
Whole Cluster Pressed
100% CCOF Certified Organically Farmed Chardonnay
100% Napa Valley
Aging:
Barrel Fermented
Barrel Aged 21 Months
Batonage 20 Months
100% New French Oak
Technical Data:
Alcohol: 14.8%
pH: 3.7
TA: 6.1 g/L
Bottled: July 16, 2018
Production: 89 cases

Our Napa Valley offering is a blend of Howell Mountain,
Rutherford and St. Helena estate property grapes, allowing a
mix of various classic Cabernet flavors from valley and
mountain conditions. Each vintage we find specific
characteristics that are unique to that site and are repeated
annually. At the same time, every growing season imparts an
identity with subtle to dramatic differences in flavors and
texture. The additional range of harvest dates from September
to October combine to create a rich and complex wine without
having to blend in other varieties.
The drought in California continued throughout the winter of
2013-2014 but the north coast did receive well-timed rains,
allowing us to support a healthy, delicious crop. The growing
season was ideal for fully ripening all of our vineyards in the
early fall. This 100% Cabernet shows its mountain heritage
with ripe black fruit, deep color and firm structure, accented
by the valley floor characteristics of berry fruit and good
acidity. Aromas include blackberry, cassis, cherry, vanilla oak
and black licorice. The initial mouthfeel is intense but very
velvety, with a sweetness provided by the intense fruit
contribution. Black cherry fruit, cedar, spice and a hint of
leather are carried to the complex finish with a rewarding
balance of acid and tannin. Decanting within the first several
years of release will significantly enhance the enjoyment of
this vintage, as will cellaring for many more years.
HARVEST INFORMATION:
Harvest Dates: September 20 to October 14, 2014
Vineyard Locations: St. Helena (26%), Howell Mountain (52%)
and Rutherford (22%) 6 clone blend
COOPERAGE:
Barrel Aged 20 Months
50% New French Oak
Bottled July 8, 2016
Cases Produced: 3,236
TECHNICAL DATA:
100% Napa Valley
100% Estate Grown Cabernet Sauvignon
100% Organically Grown Grapes
Alcohol: 14.5%
pH: 3.71
TA: 5.9 g/L

2014 HOWELL MOUNTAIN ESTATE CABERNET SAUVIGNON
HOWELL MOUNTAIN AVA
NAPA VALLEY
To end a great year we hand selected the best grapes
from the high elevated, estate property to showcase
this single-vineyard wine. The ripe blackberries,
baked strawberries and anise aromas are tied
together with eucalyptus, underbrush and even some
blue fruit. A structured wine with a freshness and
complexity to complement that classic Howell
Mountain tannin. This vineyard produces wines that
are exciting to pair with dishes now or watch evolve
over time

HARVEST INFORMATION:
Harvest Date: October 14, 2014
100% Howell Mountain Estate, Howell Mountain AVA, Napa Valley
100% CCOF Certified Organically Farmed Cabernet Sauvignon
AGING:
Barrel-Aged 24 Months
100% New French Oak
Bottled: March 21, 2017
Production: 230 cases
TECHNICAL DATA:
Alcohol: 14.4%
pH: 3.75
TA: 6.0 g/L

2012 RUTHERFORD DUST PETITE SYRAH
After a few years of producing just 22 cases a year from
one barrel, a few acres of Petite Syrah were planted on the
property where I was raised in Rutherford, the heart of
Napa Valley. Over the years this property has grown
walnuts and other varieties of winegrapes, but we see the
Petite Syrah, as well as our Zinfandel, as a perfect fit for
this part of Napa Valley. We planted vines from a field
selection of budwood that had been growing in my Uncle
Danny’s St. Helena vineyard since 1906 and it yields a crop
of small berry, intensely colored and flavored grapes for
this single-vineyard, organically grown wine.
Following the 2011 vintage, the growing season in 2012
was very favorable to most vineyards in Napa Valley and
this wine is an expression of a great vintage. Intensely
aromatic of violets, blueberry, orange blossoms, baking
spices, vanilla and caramel along with a soft touch of oak
toast. Sweet flavors of blueberry and wild berry syrups are
followed by a very powerful mouthfeel. The lingering
tannin and oak contribution enhance the thick, rich finish
that we love to pair with wood fired dishes from our pizza
oven as well as dark chocolate desserts. A great example of
one of the boldest varieties grown in Napa Valley.
100% RUTHERFORD AVA, NAPA VALLEY PETITE SYRAH,
CCOF CERTIFIED ORGANICALLY GROWN

HARVEST INFORMATION:
Harvest Dates: October 13, 2012
COOPERAGE:
Barrel Aged 25 Months
78% New French Oak
Bottled January 22, 2015
477 cases
TECHNICAL DATA:
Alcohol: 14.4%
pH: 3.86
TA: 5.8 g/L

ORGANIC FARMING

2017 ZINFANDEL
RUTHERFORD AVA
NAPA VALLEY

After taking a leading role in the implementation of certified organic and biodynamic agricultural practices,
farming Napa Valley vineyards using organic practices since 1984 and currently only crushing certified
organically grown grapes, we are proud to announce that the CCOF (California Certified Organic Farmers)
has just certified our winery as a “Certified Processor.” This achievement, effective November 2009, is the
culmination of efforts on both the growing and winemaking side as we strive to produce world-class wines
from our Napa Valley vineyards. We are proud to say that being organic is not limiting in any phase of the
production. It is with confidence that we offer our wines as examples of the highest quality, produced from
environmentally and philosophically sound practices.
Our commitment to growing organically certified grapes for Neal Family Vineyards is personal. Starting
with the safety of our children who live on the winery and estate vineyard property, and extending to the
welfare of the vineyard work-ers (many of whom have been with our company over 25 years), organic
practices encourage a dynamic system that promotes the health of all beneficial organisms in and around
our vineyards. Knowing that the health of our soil, the groundwater, and vertebrate and invertebrate life are
working together to provide the nutrients and disease resistance necessary for healthy, flavorful fruit goes
hand-in-hand with our concern for the people involved in the process.

2017 gave us a light bodied Zinfandel that is delicate yet
beautifully complex. With a pale ruby color and purple
hues, this wine has aromas dominant of white fresh
flowers, white apricot marmalade, ripe strawberries,
juicy blackberries, and underbrush. Ageing in large
Hungarian Oak puncheons provided characters of sweet
Five Chinese Spice, salted caramel, sweet tobacco, and
uncrushed black peppercorn. The finish is long and
shows the classic soft chalky tannins that resemble the
vineyard name – Rutherford Dust.

Our winemaking philosophy is an extension of the beliefs we have in the vineyard:
naturally healthy fruit produces the best examples of premium varietal wine. We have
eliminated the addition of extraneous chemicals and synthetic materi-als into the
growing cycle of the vines. This enhances the inherent and distinctive influences of
vineyard terroir, produc-ing the ultimate flavor profile of the wine. The vineyards are
healthier and more resistant to disease pressures. Winemak-ers at over 50 wineries are
delighted to see fruit delivered without the residues of synthetic materials on the grape
skins or in the juice.

HARVEST INFORMATION:
Harvest Dates: September 6, 2017
100% Rutherford Dust Vineyards, Rutherford AVA, Napa Valley
91% Zinfandel, 9% Petite Syrah Co-fermented
(100% CCOF Certified Organically Farmed)

Once delivered to the winery crush pad, we allow the microflora from the
vineyard to start the winemaking process. Grapes covered in indigenous or
“wild” yeast begin the slow, flavorful conversion from syrupy sweet juice to the
young wine. Our belief at this stage is that organically grown grapes have
healthier and more flavorful fermentations without the addition of cultured
yeasts. The resulting flavors produced during fermentation have consistently
impressed both the winemaking team and our consumers.

AGING:
Barrel-Aged 15 Months
40% New Oak (Hungarian puncheons)
TECHNICAL DATA:
Alcohol: 15.1%
pH: 4.04
TA: 5.7 g/L
Bottled: March 20, 2019
Production: 604 cases

A fundamental respect for the natural resources we are blessed with in Napa
Valley has been an integral part of the Neal family legacy since the beginning.
Each estate vineyard that produces fruit for the Neal Family Vineyards wine
programs is also enrolled in the California Certified Organic Farmers
certification program. Rooted in over four decades of organic farming history
here in Napa Valley, it is increasingly important to us that we ensure the
continued health and prosperity of these prized vineyard lands and the
environment as a whole so that our children may continue to enjoy them into
the future.

