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 Vintage 2022 
  Varietal 100% Cabernet  
                     Sauvignon 
  Appellation Mt. Veeder 
  Vineyard Lynn’s Vineyard 
  Oak 100% New French 
  Aging 30 Months 
  Alcohol 14.7% 

2022 
 

DON ROLANDO 

CABERNET SAUVIGNON 

BOLD • POWERFUL • FEARLESS 
 

   STARTING IN THE 

   VINEYARD 
The 2022 vintage brought a unique set of challenges, shaped by a 
cool, moderate summer followed by an intense Labor Day heatwave 
that accelerated ripening and compressed the harvest. At our Mt. 
Veeder estate, exceptional vineyard management and careful tim ing 
were essential to navigating these contrasting conditions. Despite the 
challenges of this “tale of two harvests,” the vintage produced wines 
of remarkable purity and balance. The finest examples showcase 
vibrant acidity, refined structure, and the dist inctive character of our 
mountain terroir, reflecting our continued pursuit of excellence in 
every vintage. 

  TO THE 

 CELLAR 
This 100% hillside Cabernet Sauvignon comes from the steepest elevation of 

our Mt Veeder vineyard. Made from the low-yielding C clone, it delivers 

exceptional intensity, concentration, and depth. The wine was aged for 28 

months in new French oak crafted from wood air-dried for three years.   

 

    IN YOUR 

  GLASS 
This Cabernet Sauvignon welcomes you with enticing aromas of leather and 
cocoa, followed by layers of blueberry, ripe plum, and wet stone. On the palate, 
intensely concentrated dark fruit bursts with rich cassis, vanilla, and distinctive 
rocky graphite. Bold, powerful tannins provide structure and depth, while each 
swirl reveals new layers of complexity. A wine made to be savored, it continues 
to evolve in the glass, offering an unforgettable experience as you enjoy a 
wonderful meal and lively conversation.   
 

ON YOUR 

 TABLE 

Marinate thinly sliced carde asada in lime juice, garlic, olive oil, cumin, chili 

powder, and fresh cilantro, then grill until juicy and charred, serve on warm 

corn tortillas topped with diced onions, fresh cilantro, salsa, and a squeeze 

of lime.  
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