2015
CABERNET SAUVIGNON
The nth degree is a selection of handcrafted, limited production wines created by Fifth
Generation Winemaker, Karl D. Wente. The focus of this small lot program is to create wines
that reflect the distinctive terroir of the Wente family’s estate vineyards in Livermore Valley and
Arroyo Seco, Monterey. Each wine must show style and finesse of stellar degree to be included
in the nth degree program. Only the best of the best, regardless of vintage or variety, achieve
this distinction.

V I N TAG E
The 2015 vintage brought another year of record-breaking drought and with it, lower yields and excellent
concentration. In particular, our 2015 reds are of note – they display the strength and depth of the vintage as
well as the elegance and balance provided in part by our recent investments in our winegrowing technology,
resulting in some of our favorite wines yet.

V I N EYA R D
Our nth degree Cabernet Sauvignon is sourced exclusively from select blocks of our estate vineyards in the
Livermore Valley. With many of our vineyards containing blocks of Cabernet Sauvignon, we farm each of
them to be a possible component of our nth

degree

Cabernet Sauvignon. Our Smith vineyard is farmed

meticulously and is situated in an area in which the vines perform well. The vineyard has well-drained soils
and the rows are situated in a direction to where they get great sun exposure throughout the day, which
perfectly ripens the fruit with black pepper flavors. Our Sachau vineyard is located on top of a hill in our
vineyards, which situates it in the warmest climate of our estate. The sun and wind exposure produce a red
fruit with bold flavors. While fruit from the Sachau and Smith vineyards make up part of the blend each
year, many of our other vineyards that have performed exceedingly well are included in the final blend
which allows us to create the best finished wine. The combination of fruit from these vineyard sites creates
a Cabernet Sauvignon that has strong flavors with well-balanced tannins and acidity.

WINEMAKING
Each variety was fermented separately in small stainless steel fermenters where they were pumped over
three times daily to maximize color and extraction of flavors. Each variety was then aged separately in
French and neutral oak barrels for 3 months then blended and aged for an additional 19 months in 80%
new French and 20% second use French oak barrels.

TA ST I NG NOT E S
Our 2015 Nth Degree Cabernet Sauvignon is one that represents a fantastic vintage overall.
Complex, this wine first hits you with aromas of fruit and a secondary layer of herbs such as
bay leaf, to tobacco and black tea. With lingering tannins and nice acidity, this wine is both
drinkable now and worthy of storing in your cellar. Our Winemakers recommend decanting
this wine upon drinking.
A PPE L L AT ION

A L C O H O L 14.7%

Livermore Valley

P H 3.75

VA R I E T A L C O N T E N T

T A 0.65g/100mL

90% Cabernet Sauvignon,
8% Petit Verdot, 2% Malbec
WINEMAKER

Karl D. Wente
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