
Vibrant and expressive, this wine opens with complex aromas of 
black cherry, raspberry, blueberry, and clove with hints of violet 
and spice. On the palate, fresh notes of blackberry, plum, and 
cassis are beautifully balanced with bright acidity, supple tannins, 
and a long, smooth finish.

The 2023 growing season was marked by low temperatures and 
an abundance of rainfall, providing an extended harvest. Due to 
these ideal weather conditions, our fruit was able to slowly mature 
to optimal ripeness, resulting in elegant and impeccably balanced 
wines.

Founded in 1972, Clos du Val is a third-generation, family-
owned winery in the heart of Napa Valley’s Stags Leap District. 
With a focus on crafting fresh, elegant, and timeless Bordeaux-
inspired wines, the core ethos of Clos du Val is the beauty of 
blended expressions.

APPELLATION:		  Napa Valley           

COMPOSITION:		 75% Cabernet Sauvignon, 10% Merlot, 6% Cabernet Franc,                 	

			   5% Malbec, 4% Petit Verdot

AGING:	 		  12 months in 30% new French oak
                   

ACID:		                     5.6 g/L         

pH:      	                                         3.72 
ALCOHOL:		  14.5% 
HARVESTED:		  September 28 – November 2, 2024

BOTTLED: 		  January 27, 2025

2 0 2 3  C A B E R N E T  S A U V I G N O N
N A PA  VA L L E Y

5 3 3 0  S I LV E R A D O  T R A I L ,   NA PA ,  C A  9 4 5 5 8   |    7 0 7 . 2 6 1 . 5 2 1 2    |    C L O S D U VA L .C O M

WINEMAKER’S 
TASTING NOTES

 

HARVEST

OUR 
PHILOSOPHY


