
WISDOMWISDOM  
2 021  C A B E R N E T  SAU V I G N O N

Dry Creek Valley, Sonoma County

T H E  B A C KG R O U N D
The land was purchased by Jim and John Pedroncelli in 1965 and is located on the west 
side of the Dry Creek Valley. Planted to Cabernet Sauvignon the same year, Pedroncelli 
Winery was the first to establish this variety here. The vineyard was replanted in 2002 with 
Clone 4, also known as the Mendoza Clone. It produces smaller more compact bunches 
and brings deeper color and concentration as a result. We now have nearly 60 years of 
growing Cabernet in this soil and singular microclimate bringing unparalleled Wisdom.

T H E  V I N TA G E
The vintage of 2021 was influenced by low amounts of rain and was followed by a warm 
summer which sped up maturity as well as concentrated flavors and color. The grapes were 
harvested on September 17th and as a result, the wine shows a rich concentrated with 
intense varietal flavors and mild acids.

W I N E M A K E R  TAST I N G  N O T E S
Deep red-purple in the glass, this is a rich and full-bodied Cabernet Sauvignon with aromas 
of blueberry, warm baking spices and toast. The flavors of blueberry follow with plum, 
mocha and touches of toasted oak notes. Framed by ripe tannins and woven throughout 
with medium acidity and long, silky tannins. With reserve-style complexity and depth along 
with an additional year of bottle aging, this is a wine to enjoy now or age for another 5 or 
more years.

ALCOHOL 14.5% PH 3.56 TOTAL ACIDITY .630g/100ml CASES PRODUCED 585

P E D R O N C E L L I  W I N E R Y
707-857-3531 | 1220 Canyon Road, Geyserville, CA 95441 | www.pedroncelli.com

COMPOSITION 87% Cabernet Sauvignon, 13% Malbec

VINE AGE & FARMING 19 Years Old, Vertical Shoot Position on Cordon Trellis, Clone 4
LOCATION Western Bench, Dry Creek Valley

SOIL Manzanita Gravelly Silt Loam

BARREL AGING 20 months in French Oak, 40% new

ESTATE VINEYARD  
SOURCE Wisdom Vineyard, Estate

WINEMAKING

Inoculated with Bordeaux yeast strain and slowly fermented in small 
stainless-steel tanks for 14 days. Pump overs daily for extraction of 
color, tannins, and flavor until dry. Extended maceration on skins for 
5 days after dry. Transferred to barrels.


