Vineyard Production
Yields, Monte Bello Parcels:
83.1 tons from 65.7 acres
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2017 Monte Bello, bottled June 2019
Heavy winter rains saturated Monte Bello’s
fractured limestone sub-soil, replenishing the

vine’s water resources. Warm summer days, with
unusually cold nights, slowly ripened the crop for
an October harvest. By early winter, as malo-
lactics finished, the wines were blind-tasted for
assemblage. The final blend was made in May.
Showing beautiful fruit and serious complexity in
its youth, it will develop greater secondary flavors
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over the next thirty years. EB (4/19)

Ingredients: Hand-harvested, organically grown MONTE BELLO VINEYARD  73% CABERNET SAUVIGNON,
grapes; indigenous yeasts; calcium carbonate; 15% MERLOT, 8% PETIT VERDOT, 4% CABERNET FRANC
naturally occurring malolactic bacteria; oak from SANTA CRUZ MOUNTAINS  13.7% ALCOHOL BY VOLUME
barrel aging; minimum effective SO,.  EB (4/19) GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS
408.867.3233 750mL www.ridgewine.com 18100 MONTE BELLO ROAD, CUPERTINO, CALIFORNIA 95014




