
2012 California Cabernet Sauvignon

Philosophy

Winemaking
We believe in minimal winemaking intervention during the 
vinification process.  Traditional methods developed over the 
centuries are combined with modern techniques to give us a 
control over the art.

Vintage Profile

Statistical Information

Suggested Food Pairings

75% Central Valley
25% Central Coast

Composition
85% Cabernet Sauvignon
15% Merlot

Alcohol
14.1%

TA:
5.3 g/L

pH:
3.48

Pan Roasted Veal Chops 
 with Fig and Port Sauce
Rosemary Pepper Rib Roast
Osso Bucco 
 with Blue Cheese Risotto

Split Creek Farms   126 Plaza Street    Healdsburg, CA 95448

Deep-ruby in color, with notes of  black cherry, cocoa, cassis and 
cigar box on the nose. The palate reveals a burst of  plum and 
blackberry, transitioning into flavors of  red and black cherries. A 
note of  acidity on the mid palate balances medium tannins which 
follow through the finish, giving this supple yet focused character. 

Tasting Notes

Throughout California the 2012 vintage was considered ideal.  A 
drought created a dry spring throughout the state for budbreak.  
After a good fruit set, warm even temperatures created the perfect 
conditions for ripening.  Yields in the Central Coast were slightly 
below average while the Central Valley saw larger crops than 
normal.  More warm dry days were seen from veraisin to harvest, 
but nothing too hot or damaging, leading to high quality across the 
state. 

Split Creek Farms is a journey into the past when the general 
store was the center of  town and dry goods were sold in bulk. 
When local and farm to table were synonymous with dinner, and 
environmentally friendly came out of  tradition and need. It 
was a time when people handcrafted rich, rustic, and flavorful 
wines that honor the spirit of  the land, the winemaker, and 
the farmer, and you could get that wine by bringing your jug up 
to the winery door and filling up. Come experience wines 
rooted in tradition at our tasting room in Healdsburg.


