
 

Atlas West 

Cabernet Sauvignon 

 
Varietal/Blend: Cabernet Sauvignon 
Farming Practices: sustainable 
Vineyard: on west-facing slope of Northern Ridge 

of Atlas Peak 
Soil: Hambright and Guenoc 
Vine Training: Guyot 
Harvest Technique: by hand between Sept 11th 

and Oct 6th at 24.6 Brix 
Yeast: ambient 
Fermentation: fully destemmed / short cold 

maceration in open-top fermenters / 
spontaneous fermentation in stainless steel 
tank / pressed after 18 or 28 days 

Malolactic: spontaneous 
Maturation: 20 months in 60-gallon French oak 

barriques (30% new) 
Vegan: yes 
Alcohol: 14% 
Acidity: 3.71 pH // 6.2 g/L 
RS: 0% RS 
Fined: no 
Filtered: no 
Country: United States 
Region: California 
Subregion: Napa Valley (Atlas Peak AVA) 
“On a west-facing slope, above the fog line, on the northern 

ridge of the Atlas Peak AVA, we farm Cabernet Sauvignon 

clones 412, 4, 8, and 337C planted mostly to rootstocks 

3309C and 1103P. The soils here, Hambright and Guenoc, 

are dominated by red volcanic material with lots of flat rock, 

providing exceptional drainage to the hillside vineyard.” 

- Winemakers’ notes 

orders@tedwardwines.com         212-233-1504 

Scribe Winery 
Scribe produces vibrant, terroir-driven wines in Sonoma California. 

The winery was founded by Andrew and Adam Mariani in 2007 on a 

site that was known for winemaking before Prohibition. The Mariani 

brothers are the fourth generation of California farmers, so they are 

inspired by their relationship with nature and ensure that every 

vineyard is remains in harmony with the whole ecosystem of each 

site. The wines are vinified with a non-interventionist philosophy. 

 

About the Atlas West Cabernet Sauvignon 

“Our Atlas West Cabernet Sauvignon was harvested between 

September 11th and October 6th, 2017. The fruit was fully destemmed 

into open-top stainless-steel fermenters where the must underwent a 

short cold maceration followed by a wild yeast fermentation. The wine 

was pressed off after 18-28 days on skins. The wine was then aged 

for 20 months in 60-gallon barriques of which 30% were new French 

oak and the remainder were all neutral French oak barrels. The wines 

was bottled unfined and unfiltered on June 17th.” 

 


