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2021

Red Mountain AVA

Kiona "Heart of the Hill" (100%)                  

46%  Cabernet Sauvignon
43%  Malbec
11%    Petit Verdot

784 feet

53% Warden silt loam
45% Finley stony fine sandy loam
  2% Scooteney silt loam 

100% Bi-Lateral Cordon 

September 25 to October 16, 2021

25.2 - 26.3

Whole berry, de-stemmed and crushed

Stainless steel

14 days on skins

Yes

3.61

6.4 g/L

.03 %  (.39 g/L)

36 months French Oak (30% New-medium toast)

14.5%

200 Cases (2,400 bottles)

5 December 2024

VINTAGE NOTES
A v intage that wi l l  be remembered in numerous ways.  Not only  did Red Mountain
celebrate 20 years as an American Vit icultural  Area,  but 2021 wi l l  go down as one of
the hottest  on record.  (Second warmest v intage behind 2015)  Below average
precipitat ion dur ing winter  lead to low soi l  moisture.  Bud break began the end of March
/ beginning of Apr i l .   Dur ing th is  per iod,  n ightt ime temperatures dropped s ignif icant ly
for  almost a week.   A dome of bl ister ing heat arr ived late June and lasted through most
of Ju ly ,  which led to a s ignif icant reduct ion in berry  and cluster  s ize.  Veraison began
mid-July .   Th is  was fol lowed by cooler  temperatures arr iv ing mid-September and last ing
through October ,  helping br ing the fru i t  into balance.   

WINEMAKING NOTES
Whi le the harvest  y ie lded less than anyone would have l iked,  everyone was pleased with
the qual i ty .  Our grapes were picked September 25 to October 16 f rom the “Heart  of  the
Hi l l ”  s ingle v ineyard.  Each var ietal  was hand-sorted and fermented separately  in
stain less-steel  tanks for  14 days (on sk ins)  fo l lowed by 36 months aging in French Oak
(30% new-medium toast)  Even with the high temperatures ,  there is  great acidity ,
st ructured tannins ,  f reshness ,  e legance,  power and balance in th is  wine.  Expected to
age wel l  over the next 15 to 20 years.

COLOR:               
NOSE:                   

TASTE:                  

 

FOOD PAIRING:      

                           

Inky ,  deep purple-hue in color ,  with a br ight red r im.
Exquis i te aromas of black cherry ,  raspberry ,  p lums,  sage,  dark  
chocolate with a h int  of  espresso.
Mouthwater ing with r ipe red berr ies ,  b lueberry  with a k iss  of  c love,  
spice and white pepper.   S i lky  tannins and great acidity  on the f in ish.   
Dr ink now through 2040. 

Pairs  perfect ly  with gr i l led meats ,  barbeque and robust-hearty dishes.
Don’t  forget i t ’ s  great with your favor i te chocolate dessert .  

Best  when decanted and served at 59°F or  ( 15°C)


