
 
Prolific 

2016 Cabernet Sauvignon  
Santa Cruz Mountains 

 

TASTING NOTES This 100% Cabernet Sauvignon is 

handcrafted, unfiltered and 40% aged in new to French Oak barrels 

from Marsannay cooperage. Revealing cherries, graphite and 

juniper smoke in the nose. The mouth is textured with fine long 

tannins, and the fruit and spices linger in the end. This young Cab 

can be enjoyed now, but will morph into something truly special 

with aging of 5-10 years. 

WINEMAKER NOTES At harvest 24.5 Brix and 3.45 pH; daily 

gentle punch down during cold soak, fermentation and maceration 

for 15 days; pressed to barrel and aged for 18 months. 

VINEYARD 1.5 acres nestled in the Santa Cruz Mountains at 700 

ft. of elevation on a steep grade and with rocks underneath the 

vines. Planted in 2011, this is only the third vintage of this beautiful 

wine produced. This was a drought year, and the vines were 

stressed without watering till after harvest. 

 
APPELLATION The Santa Cruz Mountains AVA produces 

some of North America’s finest wines. The appellation is over 

350,000 acres encompassing Santa Cruz, Santa Clara, and San Mateo 

counties. The numerous micro-climates allow for the high-quality 

production of both cool-climate grapes and warm-climate grapes. 

The Cabernet Sauvignon grapes flourish on the eastern slope 

overlooking the Silicon Valley and the San Francisco Bay where the 

warmer, dryer climate allows higher levels of maturation and the 

cool nights allows the grapes to retain acidity and balance. 

 
FOOD PAIRING Ribeye, Filet Mignon, Prime Rib and other 

cuts of grilled red meat are what this wine to be enjoyed with.  

 

 

 

 

Prolific Vines Vineyard, Los Gatos CA                                     www.ProlificVines.com 

 

 

 

 

 

TECHNICAL DATA 

APPELATION 
Santa Cruz Mountains 
 
VARIETAL 
100% Cabernet Sauvignon 
 
ALCOHOL 
13.6% by Vol. 
 
WINEMAKER 
Denis Hoey 
 
VINEYARDS 
Prolific Vines Vineyard 
 
EXPOSURE 
South-Western 
 
ELEVATION 
700 ft 
 
CLIMATE 
Warm, dry 
 
SOILS 
Clay/sandy loam soil scattered 
with shale 
 
HARVESTED 
Aug. 24, 2016 
 
Brix/Ph 
24.5 degree/ 3.45 pH at Harvest 
 
AGING 
40% new French Oak, 18 month  
 
COOPERAGE 
Marsannay cooper, M+ 
 
HARVEST 
3.3 tons total 
 
PRODUCED 
109 cases 


