
 

 

  

 

 

 

2021 DOUBLE EAGLE 

CABERNET SAUVIGNON 
NAPA VALLEY 

VINTAGE 
A superior vintage for our Cabernet Sauvignon 2021 combination of 

low winter rainfall followed by a long, warm growing season 

served to concentrate fruit flavors, heighten bright acidity and 

amplify our site’s signature aromatics. 

 

WINEMAKING 
Double Eagle Cabernet Sauvignon distinct combination of verve 

and complexity results from our non-traditional mix of fermentation 

and aging vessels. To begin, grapes from our organically farmed 

estate vineyard are harvested early in the morning to retain fresh fruit 

flavors and aromatics. Once in the cellar, the grapes are whole cluster 

pressed and cold soaked before being cold fermented for three 

months in concrete egg and aged sur lie in a mix of concrete egg and 

French oak barrels.  

TASTING NOTES 
Dark color and intense aromatics of violets, graphite and 

blue fruit. The wine is full body with an intense darker tone 

profile, créame de cassis and black currant come to mind.   

A hint of French oak sweetness with lingering texture and 

good acidity all the way to finish. The long finish blended 

with dissolved tannins and acidity gives this wine a great 

long aging potential, drink now or in the next 15+ years. 

 

 

APPELLATION   NAPA 

WINEMAKER   Philippe Melka and Maayan Koschitzky  

COMPOSITION       99% Cabernet Sauvignon, 1% Merlot  

AGING Aged in oak barrels for 18 months 65% new French 

oak.  

CASES 247 

FERMENTATION  Fermented lots individually in stainless tanks 

average 2 days of cold soak and 17 days on skins.   

Alc %  14.9%   


