
Grape Source: 100% of the grapes were sourced from premium vineyards 
in Napa Valley.

Vinification Process: The 2022 vintage was marked by extreme weather 
with high heat and unexpected rain, leading to an early harvest and 
concentrated flavors due to some grape dehydration. This vintage, called 
“the tale of two harvests”, is considered to be one of the more unique 
vintages in recent history due to the unusual weather events. These events 
are expected to showcase a full range of flavors, from crisp and vibrant 
to dense and powerful. The harvest date for Cabernet Sauvignon was 
October 18, 2022. 

Fermentation Method: Utilized premium selective yeast and malolactic 
bacteria, with both primary and malolactic fermentation completed in 
stainless steel tanks.
 
Flavor Profile: The Cabernet Sauvignon contributes an herbal character 
and robust mid-palate tannins, finishing with an elegant oak influence after 
20 months of aging in 80% French oak and 20% American oak barrels, with 
a mix of medium and medium-plus toast levels, excluding toasted heads.
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93 ptS - 2024 THE TASTING PANEL MAGAZINE

PLATINUM (94 pts) - 2023 Sommelier Challenge (v.2021)

In Italy, wine is a simple pleasure, an ingredient in the everyday celebration of life. 
Ca’ Momi brings that Italian passion to its winemaking to create amazing 
Napa Valley wines without pretense. Wines heartcrafted with humility 

and integrity, made to sip, savor and enjoy!


