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FINE WINES. ORGANIC VINES.

•	 Organic - CCOF Certified Vineyards

•	 Three classic Bordeaux varietals: Merlot, 

Cabernet Franc and Cabernet Sauvignon 

•	 From RSV’s Vandal, Three Amigos and          

OSR Vineyards

•	 Cuvee changes every vintage

•	 19 months in 30% new French oak barrels 

•	 Labels feature original photography                   

by Rob Sinskey

•	 Three photos per vintage - Four of each per case

Winegrowing Notes
The 2015 harvest season was the fourth year of drought. The cluster counts were above average with overall 
yields below average - which means each cluster was smaller than usual. These small, compact clusters of Merlot, 
Cabernet Franc and Cabernet Sauvignon grapes grown in RSV’s organically farmed Carneros vineyards developed 
deep flavor and beautiful structure. The grapes were harvested at night, then de-stemmed and crushed before 
fermenting on native or feral yeast. Delicate cap irrigation and punch down was employed during fermentation 
before the wine was put to rest in French oak barrels (30% new) for almost two years. It was blended by taste, 
then bottled where it rested for another two to three years before release.

Deep blackberry and blueberry fruit notes with fresh picked herbs, bramble and forest floor lead to an aromatic 
bouquet that is shy at first and opens with a swirl in the glass. The first sip explodes with flavor, revealing the 
intensity of optimally ripened fruit. The wine balances juicy red and black fruit like Santa Rosa plum, black 
cherry, black/blueberry, cassis and strawberry jam with baking spice nuances of star anise, cardamom and 
allspice and a touch of bay leaf and mocha. Tightly woven structure is balanced by mouth watering acidity and 
supple tannins that make it ideal for not just the the obvious grilled or roasted meats or rich, creamy cheese and 
charcuterie, but also poultry, pork, root vegetables and mushrooms. The wine encourages the adventurous to 
experiment with food and wine. (03/2020)

Tasting Notes



We are suffering from a new syndrome - Environmental Anxiety. I thought being farmers would condition us to accept 
the uncontrollable nature of the weather. However, when you continue to see records fall - and not for the right reasons 
- it adds a new kind of stress. 
This past February was the driest on record in California with no detectable rain for the entire month. What should 
have been a wet, chilly February was instead summer-like, with temperatures hitting the 80’s. We even saw bud break 
in some Carneros vineyards and the fruit trees filled with blossoms. Weird! Over the past few years we have witnessed 
some of the warmest years on record and fire has become a season. We used to worry about rain during the fall harvest 
season. Now we worry about fire and smoke. 
I am getting used to weird. The unexpected is expected and the new norm is abnormal. What is really weird is that 
science predicted these extreme weather events decades ago and we, as a population, paid little heed. 
I grew up in a small, central-coast town during the tail end of the hippie era when young people descended on the 
California coast to “get back to nature” and learn how to farm and become self-sufficient. The oft quoted slogan was 
“think globally, act locally” - this ethos has stuck with me to this day. 
RSV is concerned with what is happening beyond our geographic area but we can only control our own actions, farming 
and business practices. Thirty years ago, Winemaker Jeff Virnig adopted farming systems to sequester carbon and 
increase organic material in our soil long before we had ever heard of “Regenerative Farming Practices.” We embraced 
these techniques because we thought it was the right thing to do. Not only could we reduce our impact on the planet, 
we felt we could make better wine using these advanced methods of Organic and Biodynamic practices. We also 
believed if there were healthy microbe populations in the soil we could create a more resilient vine that could access the 
nutrients it needed, when it needed them instead of relying on human inputs of chemicals and fertilizers.
But it goes beyond the farm…. the winery generates a majority of its energy through solar power and recycles 
production water to use in the culinary gardens. We do as much as we can to reduce our impact, but we are not perfect 
and we can’t have a global impact on our own. I am guardedly optimistic as more and more vineyards and wineries adopt 
regenerative methods, but we need as many farmers as possible to accept these methods as normal practice. Wouldn’t it 
be nice if our government would back and support regenerative practices with incentives that would allow regenerative 
agricultural food production to be competitive with commercial chemical farming in order to encourage conversion to 
practices that can lead to higher quality food, an improved environment and potentially reduce the impacts of climate 
change? Because fine wine… and food, shouldn’t hurt your palate or the planet.

THE NEW ABNORMAL. . . by Rob Sinskey

Keep on Farming in the New World!


