
Ac q u i re d  by  B u rge s s  C e l l a r s  i n  198 7,  H ay m a ke r  V i n eya rd

s i t s  o n  t h e  o p p o s i te  s i d e  o f  Howe l l  Mo u n t a i n  fa c i n g  e a s t ,

w i t h  a  s l o p e  ave ra g i n g  2 0 % .

I t s  s o i l  c o m p o s i t i o n  m i r ro r s  t h e  e s t a te ’s ,  w i t h  b a n d s

o f  u p l i f te d  m a r i n e  s e d i m e n t s .

H A Y M A K E R  V I N E Y A R D

2 0 1 4  M O U N TA I N E E R
R E D  B L E N D

V I N E YA R D S  //

•  

•  

•  

•  

T h e  Mo u n t a i n e e r  i s  i n s p i re d  by  t h e  h i s to r i c  c u vé e s  o f  B o rd e a u x ,

w h e re  v i g n e ro n s  b l e n d e d  Sy ra h  f ro m  t h e  l e ge n d a r y  h i l l  o f  He r m i t a ge  

w i t h  C a b e r n e t  S a u v i g n o n  f ro m  t h e  Mé d o c .  Sy ra h’s  b l a c k  o l i ve

a n d  s m o ke d  m e a t  n o te s  a re  p o l i s h e d  a n d  re � n e d  by  t h e  g ra c e f u l

s t r u c t u re  o f  C a b e r n e t  S a u v i g n o n .

TA S T I N G  N O T E S  //

T E C H N I C A L  C H A R A C T E R I S T I C S

AGING REGIMEN:  Aged 28 months in 30% new French oak barrique, 70% neutral  French oak barrique
  

AVA:  Na p a  Va l l eyALCOHOL:  14 . 5%

FERMENTATION:  A l l  components  fermented separate ly in  sta in less  stee l

VARIETAL COMPOSITION:  4 6%  Sy ra h ,  43 %  C a b e r n e t  S a u v i g n o n ,  8 %  Pe t i t  Ve rd o t .  3 %  Pe t i te  S i ra h

B U R G E S S C E L L A R S . C O M  |  C O N C I E R G E @ B U R G E S S C E L L A R S . C O M  |  7 0 7. 9 6 3 . 4 7 6 6

E S T A T E  V I N E Y A R D

P l a n te d  i n  t h e  18 70 s  by  Sw i s s - I t a l i a n  i m m i g ra n t s ,  o u r  e s t a te

o n  Howe l l  Mo u n t a i n  i s  s o u t hwe s t  fa c i n g  w i t h  a  2 7 %  s l o p e .

T h e  s o i l s  a re  c o m p r i s e d  o f  d e n s e l y  c o m p a c te d  vo l c a n i c  a s h

w i t h  l a rge  g ra n i t i c  s to n e s .

C A B E R N E T  S A U V I G N O N  A N D  M E R L O T

P E T I T  V E R D O T  A N D  P E T I T E  S I R A H

burge s s ce l l a r s .com/our_v ineyards /


