NEWTON

NAPA VALLEY

NEWTON UNFILTERED CABERNET SAUVIGNON

2016 is a great vintage, driven by elegance and concentration.

Recognized as an American pioneer of unfiltered wines since 1977,

Newton Vineyard is dedicated to working in harmony with nature
to produce remarkable artisan wines, Newton Vineyard transforms
fruit of uncompromised quality intfo wines of distinctive character.

»  Newtfon Vineyard was born from the vision of Peter Newton
who believed in the potential of hillside vineyards to
produce great French-inspired wines in the Napa Valley.

*  Aware that the vines in Bordeaux thrive thanks to the terroir’s
unigue soils, Newton looked to where he could find
comparable land in Napa, which led him to Spring
Mountain, where he purchased one square mile of rolling
hillside in 1977, when all the other wineries were situated on
the valley floor.

«  Newton Vineyard is the reference for Unfiltered American
wines and eco-friendly viticulture, pursuing a style expressing
nature, carefully listening to each vineyard subsection or
block, to translate theirimportant and distinctive messages.

+  Peter Newtfon was convinced that only unfiltered wines
expressed the true essence of the fruit with a rich texture
and full, uncompromised flavors.

Received the Napa Green Winery Certification: water
conservation, energy conservation, pollution prevention, and
solid waste reduction elements Spring Mountain Estate
certified organic 2021
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After night picking and hand-sorting, our Cabernet Sauvignon
grapes were sent through an opftical sorter, which inspected each
individual berry to ensure perfect, uniform ripeness.

? The 2016 Unfiltered Cabernet Sauvignon is fresh, lush, and silky on
the palate.

e
Aromas of bramble berries, red cherry, and baking spices
infermingle beautifully.

@

Deep ruby color.

mn  Wild-Mushroom Risotto, mature cheeses such as 36-month
WD Parmigiano Reggiano.



