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2022 •  BERGER V INEYARD •  CABERNET  SAUVIGNON •  SONOMA MOUNTA IN

www.model farmwines .com

TECHNICAL DETAILS

•  Old-Vine ,  Sonoma Mounta in  V ineyard .  P lanted in  1973   

•  East  fac ing s lope •  Vo lcan ic  so i l s  

•  Ca l i fo rn ia  Her i tage Se lect ions  

•  Fermented on  Nat i ve  yeast

•  No addi t ions/  ad jus tments .  Natura l  ac id i t y .

•  18  months  ag ing in  Neut ra l  F rench Oak  

•  13 .3% A lc ,  3 .57  pH,  6 .5  TA

•  Bot t led Unf ined & Unf i l te red

CELLAR NOTES 

In  the  ce l la r ,  we honor  the  legacy  of  th i s  t ime less  v ineyard  by  u t i l i z ing  her i tage winemak ing techn iques .

We remain  commit ted to  the  use  of  nat i ve  yeasts ,  open-top F rench oak  casks  fo r  fe rmentat ion ,  and o lder

F rench oak  bar re l s  fo r  ag ing.  Rest ra ined ext ract ion ,  h igh  natura l  ac id i t y ,  and extended ag ing are  in tegra l

to  the  character  of  our  w ines ,  and s tand in  cont ras t  to  many  modern  producers .  

For  our  2022 v in tage,  the  grapes  were  hand-harvested in  the  ear l y  morn ing of  September  9 th  at  24.3

br ix .  Once in  the  winery ,  the  f ru i t  i s  hand-sor ted ,  destemmed,  and t ransfer red to  our  smal l ,  open-top oak

fermentors .  We a l low fermentat ion  to  take  p lace natura l l y ,  a t  i t s  own pace.  A  b lend of  pump-overs  and

punch-downs  are  car r ied out ,  w i th  each ext ract ion  method chosen based of f  a  sensory  eva luat ion  on  the

deve lop ing wines .  Older  F rench oak  bar re l s  a re  used for  ag ing and the  wine i s  racked once pr io r  to

bot t l ing .

H ISTORY
The hear t  of  many  ce lebrated Sonoma bot t l ings  s ince the  1970 ’ s ,  Berger  V ineyard  o ld-v ine  Cabernet
Sauv ignon endures  on  the  rugged,  east  fac ing s lopes  of  Sonoma Mounta in .  F i f t y  years  on ,  these  or ig ina l
v ines  cont inue to  th r i ve ,  a  tes tament  to  the i r  qua l i t y  and s ign i f icance.  Her i tage Cal i fo rn ia  Cabernet
se lect ions  on  St .  George roots tock  are  grown wi thout  i r r igat ion  and wi th  low- input  farming methods .  The
combinat ion  of  dry- farming and v ine  age produce smal l ,  i n tense ly- f lavored ber r ies .  Cal i fo rn ia-sprawl
canopy  she l te rs  the  f ru i t  f rom the d i rect  sun ,  p reserv ing f reshness  and e legance.  Th i s  w ine embodies  our
Old  Wor ld  meets  Old  Cal i fo rn ia  ethos  -  beaut i fu l l y  rus t ic  w i th  racy  ac id i t y ,  notes  of  raspber ry ,  cass i s ,
savory  herb ,  and graph i te  -  evok ing the  g lo ry  days  of  Cal i fo rn ia ’ s  past .


