
2013 Cabernet Sauvignon
Proudly Grown, Produced and Bottled on our Santa Ynez Valley estate

Overview  “King Cab” is our most age-worthy varietal  
   wine, with great structure and tannins   
   which continue to meld with time in the   
   bottle. Enjoy with a juicy Steak, grilled   
   vegetable brochettes and aged hard cheeses. 
....................................................................................................
Blend  100% Cabernet Sauvignon
.....................................................................................................
Specs  14.5% Alcohol, 3.69 pH, 6.6 g/L acidity
.....................................................................................................
Production 131 cases bottled in-house May 2017
.....................................................................................................

In the Vineyard
As with all the vines at Buttonwood, the Cabernet Sauvignon is on its own roots and cane pruned in its 
neat 5x10 foot rows. Some of the original 1983 plantings, the 4.48 acres of vines run north to south and 
produce lanky clusters with berries that are quite petite for Cabernet, giving us a high skin to juice ratio 
that results in deep color and great natural tannins. 

The Vintage
2013 was bountiful and beautiful. A return to “normal” with warm and even temperatures throughout 
the growing season, short-lived heat spikes and cool evenings in the summer months. The result was 
early seed ripening, beautiful stem lignification and superb balance. We hand harvested Cab on 10/16 
and 10/17 at 24.2° brix.

Winemaking
The grapes were removed from stems upon delivery to the winery and inoculated with CSM yeast. Twice 
daily pumpovers with délestage occurred to soften the tannic structure of the wine. In November the new 
wine was racked to barriques, about 20% of which were new French Oak. The wine was racked twice 
with aeration and returned to barrel for cellar aging until bottled in the spring of 2017. 

Tasting Notes
A Classic Cab! Dark and garnet in color with savory aromas of pepper, cedar and espresso bean, a sip 
brings a velvety texture with dusty tannins. The palate is rewarded with suggestions of plums, blackber-
ry and currant, cola and vanilla, baking spices and rhubarb. A lilting acidity and pretty herbal nuances 
make this a foodie natural.

The Artist Series label original art by co-owner Seyburn Zorthian
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