
A mountain vineyard 
is the most beautiful 
sight on earth.

—Martin Ray
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Martin Ray 2010 Reserve Stags Leap District Cabernet Sauvignon

T H E  V I N E YA R D S  Our 2010 Cabernet Sauvignon is produced from the renowned vineyards of the Stags 
Leap District in Napa Valley. The grapes are grown in a collection of tiny vineyard blocks encompassing several 
row orientations and slopes – all of which are carefully planted to optimize sun exposure. This location is 
influenced by a distinctive soil composition that consists of old river sediments, which have created a unique 
blend of loams with a clay-like consistency. This soil condition allows the vines to retain less water, which 
produces low yields of grapes with great intensity and flavor.

V I N TAG E  NO T E S  The 2010 harvest was one of the most challenging harvests on record. This long, slow, 
cold season put us about 3–4 weeks behind schedule and left us with a very small window of time to bring 
in all the fruit. Although the season was difficult, it produced grapes of exceptional quality. Due to moderate 
ripening at cool temperatures, the grapes had retained good levels of acidity, which resulted in very balanced 
fruit that achieved ripeness at lower brix. Therefore, we had lower yields of fruit, with optimum alcohol and 
sugar levels, great color and amazing flavors.

W I N E M A K I N G  NO T E S  After being harvested by hand, the grapes were gently hand-sorted and 
fermented in small open-top tanks for two weeks at higher temperatures (88°F) to maximize extraction in the 
wine. This heated maceration technique helps to soften harsh tannins and gives the wine its characteristic lush 
mouthfeel. The wine was aged for 26 months in French oak (50% of which was aged in newer barrels and 50% 
was aged in 1–4 year old barrels). 

TA S T I N G  NO T E S  This wine is a rich, dark ruby color and abounds with mouthwatering aromas of 
blackcurrant, blackberry, mocha and a savory wisp of sweet smoke. The mouthfeel is luscious, velvety and rich, 
with abundant flavors of juicy blackberry, mocha, vanilla and spice, which linger through the finish.

F O OD  &  W I N E  PA I R I N G  Pair this elegant, yet approachable Cabernet Sauvignon with a Rib-eye 
steak, a rustic Ratatouille or even a juicy gourmet hamburger.

va r i eta l  |  100% Cabernet Sauvignon

r e l e a se  dat es  | September 2012

br i x  at  h a rv est | 26.4

tota l  aci di t y  | 6.4 g/L

ph | 3.69 

a l cohol | 14.8%


