
VINTAGE SUMMARY

The 2010 vintage was a com-
plex and cool growing year.  The 
cooler growing days and cool 
evenings contribute markedly 
to the dark fruit flavors and the 
soft, balanced acidity of  the wine.  
The wine spent 29 months in the 
French Alain Fouguet oak barrels, 
and Hungarian barrels.  

TASTING NOTES

Dark ripe fruit flavors of  black-
berry, blueberry with bold, yet 
integrated tannins.  A hint of  the 
mountain forest and toasted rich 
oak also combine these aromatics 
and flavors to create this massively 
rich Cabernet wine.

TECHNICAL DATA

100% Cabernet Sauvignon 

Appellation:  Mount Veeder,  
Napa Valley

Harvest date:  October 1, 2010

Bottle date:  April 17, 2013

Release date:  May 18, 2013

Case production: 320 cases

Alcohol:  14.6%,  pH: 3.80

SERVING SUGGESTIONS

This wine pairs well with lamb 
shanks, roasted meats, vegetables 
and chocolate.

All Meadowcroft Wines are signature reserve wines  
that are vineyard designated, using premium fruit from 
sustainable and responsible vineyards, including our 
own, from throughout 
Northern California.  
The Meadowcroft 
family name means 
“the fertile field on the 
meadow…with a garden that has been carefully nurtured 
over time.”  The hallmark “honeybee” on the label  
symbolizes the hard work, the journey of  mastering a  
discipline, and the process of  transforming grapes from 
single vineyards into outstanding and award-winning wines.  

2010 MEADOWCROFT ESTATE GROWN 
MOUNT VEEDER NAPA VALLEY  
CABERNET SAUVIGNON


