
MONTE BELLO

O           ver the last forty years, a succession of distinguished wines has come from Monte Bello, 
each reflecting the characteristics of the vintage. With the decade of the 1990s, our accumulated knowledge and experience— 
and the blessing of good weather—produced a series of exceptional vintages. In both winery and vineyard, the results of our 
innovations were evident. In a sense, Ridge winemaking and vineyard practice had come of age.

Compelling evidence of this is to be found in the three vintages presented here. 

The 1991 marks our 30th vintage, as well as the 100th anniversary of the first Monte Bello. Its intense fruit was evident straight from the 
fermentor. Even as a young wine, it had near-perfect balance of richness and tannins. After twelve years, its complexity is coming to the 
fore as the youthful fruit develops greater depth.

The 1992, big, full, and very rich from the outset—was the last of the three to enter this secondary stage, in which the disparate parts pull 
together into a great wine. The intense richness gave it youthful appeal, but only now has the '92 gained definition, and begun to show its 
full complexity.

The 1993—complex and elegant, with beautifully resolved tannins—clearly demonstrates how cabernet vintages in California differ 
depending on region. Low yields and the firm acidity of a cool climate enabled us to harvest through October, as each block ripened 
fully. This lovely wine has evolved from awkwardness of youth to the sensuous appeal of its second stage of development. 

The pleasure of tasting these wines is hard to overestimate. Here is an opportunity to sample, evaluate, enjoy them at a 
particularly telling stage in their development. No longer young, but with years of aging potential remaining, they have entered 
an enticing middle age. 

There are elements in common, yet each is markedly individual.

See for yourself.



This vintage marked the hundred-year anniversary of 
the Monte Bello vineyard and winery. The vineyard 
was first planted, and construction of the underground 
cellars begun, in 1885. The first commercial Monte 
Bello vintage was1892. 

Prohibition closed down production in the twenties 
and early thirties. The winery was again operating in 
the late thirties and forties, only to close for the 
decade of the fifties. The Ridge partnership purchased 
the 2300' vineyards in 1959, producing its first 
commercial Monte Bello vintage in 1962. So 1991 
represented a double anniversary: one hundred years 
for Monte Bello, thirty for Ridge.

In 1991 two miracles—a month of much-needed rain 
in March, and warm summer temperatures through 
September and October—brought an excellent crop 
to ideal ripeness.   We made eighteen discrete 
fermentations, picking each distinct block—or even 
half-block—of the vineyard as the fruit matured. The 
first and second press were kept separate, allowing us 
to control the quality and quantity of tannin in the 
wine. To make as intense and complex a vintage as 
possible, fifty percent of the Monte Bello grapes were 
held out of the final wine. 

This exceptional vintage was aged entirely in new 
barrels—the majority in air-dried american oak, and 
the remainder in barrels from three different french 
coopers. (American oak has been our favorite over the 
years, but we continue to experiment with french oak 
to be certain that our bias for the american is 
producing the finest wine.)
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Tasting Notes
 Color: Deep plum; amber tinged    
 Nose: Forward. Ripe, dark plums, smoke, cedar.  
  Rose petals, caramel and sweet earth. 
 Palate: Beautifully integrated. Well-developed;   
  great depth and breadth of flavor. Lively   
  fruit offset by chalky tannins. A sweet-  
  cherry finish.

91 Monte Bello, bottled March 93
Welcome rains set back the growing season by 
several weeks, but replenished the water in our 
soils. The crop was abundant, and a long, warm 
October fully ripened all the fruit. We made a 
rigorous fifty percent selection, producing a com-
plex, elegant wine with deep color and round 
tannins. Though approachable now, five years of 
bottle age will integrate the fruit and oak; another 
ten to fifteen will bring full maturity.       PD (3/93)

                  years ago, in 1892, the newly completed       
                   Monte Bello Winery produced its first 
vintage from this distinctive mountain site. Thirty 
years ago, in 1962, Ridge made its first Monte Bello 
from the same ground. This is one of those rare 
vineyards where time has proven climate, soil, and 
varietal are perfectly matched. So that the site's 
unique character will define the wine, we continue 
to use the minimal handling of traditional wine-
making. The world's great wines have always been 
determined by the vineyard—by nature, not by man.  

85% CABERNET, 10% MERLOT, 5% PETIT VERDOT
SANTA CRUZ MOUNTAINS       ALCOHOL 13.1% BY VOLUME
GROWN, PRODUCED AND BOTTLED BY RIDGE VINEYARDS      BW 4488
17100 MONTE BELLO ROAD, BOX 1810, CUPERTINO, CALIFORNIA  95015 
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