SPRING MOUNTAIN | NAPA VALLEY

SCHWEIGER

EST. 1982

FOUNDED IN 1982, Schweiger Vineyards is an

Providing a once in a
Iifetime experience authentic family owned winery. Situated 2000 feet

...every time! above the Napa Valley floor, the deep volcanic soil and
unique microclimates are particularly favorable for

Cabernet Sauvignon other classic varietals.
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Use your SmartPhone to
scan this code to learn more

about the Schweiger’'s
winemaking philosophy

OWNERSs: Sally and Fred Schweiger
WINEMAKER: Andrew Schweiger

SALES DIRECTOR: Diana Schweiger Isdahl

HISTORY OF SCHWEIGER VINEYARDS

1961. Fred Schweiger purchases first 8 acres on
Spring Mountain at age 19.

1970’s. Vineyard clearing begins.
1981. Planting begins.

1984. First Harvest. Cabernet Sauvignon and
Chardonnay fruit sold to Cafaro Cellars, ZD,

Newton and Stags Leap Winery over next 10 yrs.

2006
CABERNET SAUVIGNON

SCHWEIGER VINEYARDS
2006 Cabernet Sauvignon

APPELLATION:
Spring Mountain, Napa Valley

WINEMAKING:

32 months in oak barrels, 48% new French oak.
96% Cabernet Sauvignon, 4% Merlot. Open
fermentation in small containers, punched
down twice a day.

TASTING NOTES:
Lively with essences of dark berries, plum, dark
chocolate, and toasty oak.

KEY SELLING POINTS:

Estate grown, bottled and produced in Spring
Mountain AVA at 2000ft. Fruit forward and
stylistically different from valley floor cabs.
100% sustainable farming and solar powered.

WINEMAKER'S NOTES:

A long mild spring and summer gave the grapes
plenty of time to soak in the sun and develop
intense flavors and tannins typical of great
mountain Cabernet.

1993. Fred’s son, Andy Schweiger graduates from

UC Davis Viticulture and Enology program.

1994. Bonded winery status.

2000. Winery expansion and tank room completed.

2001. Barrel room construction completed.

2008. Installed solar array provides energy for
entire winery production plus surplus to grid.

SCHWEIGER VINEYARDS
2008 Chardonnay

APPELLATION:
Spring Mountain, Napa Valley

WINEMAKING:

Barrel fermented and aged surlies

for 8 months in neutral oak barrels,

100% Chardonnay. No malolactic applied.

TASTING NOTES:
Hints of pear, kiwi, citrus, and apricots, and
delicate undertones of oak and tropical fruits.

KEY SELLING POINTS:

Estate grown, bottled and produced in Spring
Mountain AVA at 2000ft. Mineral characteris-
tics, more reminiscent of a classic Mersault.

No malolactic. Limited production 800 cases .

WINEMAKER'S NOTES:

We strive to strike a balance between fruitiness
and complexity in our wines, Our goal is to
always express the fruit of our vineyard first;
why work hard in the vineyard only to mask
the true beauty with cellar practices.

2011. Public tasting room completed.

Varietals: Sauvignon Blanc, Chardonnay,
Merlot, Cabernet Sauvignon,
Bordeaux style red blends and Port.

Acres: 35 in production
Annual Harvest: 1.5 to 3.5 tons/acres
Case production: 5000



