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C L O N E  7

T A S T I N G  N O T E
Our f lagship Clone 7 Cabernet Sauvignon 
opens with deep aromas of blackberry, 
blueberry, and cassis, complemented by subtle 
hints of cedar, tobacco, and vanilla imparted 
by oak aging. On the palate, it unveils layers 
of espresso, supported by velvety tannins and 
a f irm structure that promises excellent aging 
potential.

V I N E Y A R D
Known as the pinnacle of our estate, this 
15-acre block is planted exclusively with 
our historic Clone 7 vines. This sustainably 
farmed vineyard produces exceptional fruit 
for this limited release and is  meticulously 
monitored and handcrafted, using only 
the best fruit and barrels from the vintage. 
Clone 7 exemplif ies the art of winemaking at 
Concannon, showcasing layers of complexity 
and nuance. 

V I N T A G E
Minimal spring rainfall produced drought 
conditions thus impacting berry size and 
lowering the overall weight of the harvest. 
These small, more concentrated berries 
had ideal weather throughout the season 
producing an outstanding vintage full of 
bright fruit f lavors and deep color.

2021
CABERNET SAUVIGNON

l i v ermore valle y

a lc .  14.2%   |   ta  5.7   |   p h 3.74   |   c as e s  106

B L E N D
100% Cabernet Sauvignon

A G I N G
18 Months

60% New French Oak Barrels
40% Neutral Barrels

PA I R I N G
Grilled Ribeye Steak with 

Sauteed Mushrooms and Roasted Potatoes 

Roasted Portobello Mushrooms
Stuffed with Cream Cheese, Garlic, and 

Artichoke Hearts 

A C C O L A D E
92 Points

2024 Critics Challenge Intl Wine Competition

Gold Medal
2024 Alameda County Fair Wine Competition


