Forth Vineyards
Healdsburg, CA


Winemaker’s Notes – 2018 Histoire Cabernet Sauvignon

AVA:			82% Mendocino,18% Sonoma County
Brix:			Harvested from four vineyard blocks at average 24.5 brix, pH 3.50
Fermentation:		Warm fermented in small batches (top temp 80 degrees) for ten days
Barrel aging:		Used French and American oak for eighteen months.
Blend:			90% cabernet, 5% Sangiovese, 5% Merlot
Production:		541 cases of twelve-750 ml bottles

For the 2018 harvest we were able to source Cabernet Sauvignon grapes from several outstanding vineyards, including the distinctive viticultural areas of: Alexander Valley, and Mendocino. The Brown Family Vineyard in Redwood Valley, Mendocino County is organically farmed, and the Alexander Valley property managed in a sustainable fashion, with limited use of natural fertilizers and a commitment to fish and bee-friendly products. The warmer climate grapes from Alexander Valley provide ripeness and emphasize the traditional black cherry and cassis nose and back palate. The higher altitude and later ripening grapes from Mendocino add acidity, front palate, and the intensity of small grapes in small clusters. Alexander Valley adds grace.

We aim for a consistent style with our Cabernets, so we try to pick them when the grapes are ripe – when the acids have mellowed, and the pH is still within a range we know will preserve the wine for a couple of decades or more in bottle. This is usually at a brix of 24.5 – 25.0, but the weather always has the last word. As the winemaker, I personally sample the grapes in each vineyard and use lab results to determine the various elements of acidity. Taste is always the deciding factor. The fermentations were done in open-top tanks with yeasts isolated in France. All the lots were fermented dry and completed malolactic fermentation in barrel. Our barrel inventory includes new and older French and American barrels and the mix each year, while fairly consistent, can vary and is normally 90% aged barrels and the remainder new.

I like to blend in small percentages of Sangiovese, Syrah, or Merlot before bottling as these additions seem to make the finish longer and softer. The total addition of these Sangiovese and Merlot for this vintage was approximately ten percent. We filtered the finished blend to maintain safety and purity in the bottle. We have tried it both ways during our twenty-five years of winemaking, and gently filtered wine wins out for clarity, longevity, and taste. 

On the nose we find the traditional dark fruits – dark cherry and cassis, with just a hint of kitchen herbs and cedar. These carry over onto the palette with good balance and moderate finish. To us the tannins are fine-grained and reserved, allowing this wine to be enjoyed even in its youth.

Please enjoy,
Gerry Forth, Winemaker and Proprietor
July 2023
