
 

Gallo® Signature Series 2012 Napa Valley Cabernet Sauvignon 

The Gallo Signature Series honors an extraordinary journey begun by the Gallo family in 1933. Today, with some 
of California’s best grapes at her fingertips, third‐generation winemaker Gina Gallo has created a collection of 
wines that could only be crafted from the Gallo family’s unique combination of vineyards. These wines mark a 
return to hands‐on winemaking for Gina, and they bring to life the enduring legacy of Ernest and Julio Gallo. 

About the Wine: A vivid and complex wine, our Gallo Signature Series Cabernet Sauvignon displays currant, cassis, 
dark fruit, chocolate and cherry on the palate. Velvety tannins meld with hints of warm oak to create a long, 
supple finish. Gina blended the Cabernet grapes with a touch of Petit Verdot to enhance the overall structure of 
the wine and add a deep richness to the mouthfeel. 

About Napa Valley: Flanked by soaring mountains on all sides, Napa Valley is a world‐renowned wine region with 
an ideal climate for growing high quality grapes. From the deep, nutrient‐rich soils of the valley floor to the 
terraced vineyards of the rocky hillsides and from the windswept estuarine flats to the mountaintop vineyards, 
Napa’s 16 sub‐appellations share a common thread: warm days and cool nights. 

About William Hill Estate Vineyard: Most of the grapes in our Napa Valley Cabernet Sauvignon come from our 
acclaimed William Hill Estate vineyard in Southern Napa. Set above the valley floor at varying elevations, this 
vineyard sees diverse microclimates and basks in abundant sunlight, thanks to its southwestern exposure. 
Volcanic soils that are rocky, thin and nutrient‐deprived, stress the vines to produce smaller berries with vivid 
flavor and color concentration. Significant variation between day and night temperatures at this vineyard yield red 
Bordeaux varietals – Cabernet Sauvignon in particular – with intense fruit character and refined acidity. 

Harvest Notes: The Napa Valley AVA is renowned for its long growing season marked by warm, sunny days and 
cool evenings. These desirable growing conditions allow grapes to ripen slowly and evenly. Ideal conditions 
prevailed throughout the 2012 growing season, with steady flowering followed by even fruit set and a lengthy 
stretch of warm days and cool nights. Grapes achieved optimal ripeness and balance, allowing for the delivery of 
exceptional fruit to the winery. 

Winemaking Notes: The grapes for our Napa Valley Cabernet Sauvignon were gently destemmed and crushed 
before undergoing a cold soak for three to five days.  Fermentation subsequently occurred at a maximum 
temperature of 85°F, and the grapes remained in contact with the skins for approximately 15 ‐ 20 days altogether 
to enhance flavor and color extraction. Following primary fermentation, the wine was racked into barrels for 
malolactic fermentation and aged in predominantly French oak for approximately 18 months. 

Varietal Content: 97% Cabernet Sauvignon, 3% Petit Verdot  
Varietal Origin:    87% William Hill Estate Vineyard, Napa Valley  
       13% Monte Rosso Vineyard, Sonoma County 
Alcohol Level:   14.9%  
Titratable Acidity:  0.61g/100ml  
pH:    3.68 
Residual Sugar:  0.06g/ml 
Barrels Produced: 184 
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