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2023 Vintage at a Glance 

A tasting room reference for staff 
 

SEASON BY SEASON 

WINTER 
One of California’s coldest 
and wettest winters on 
record. Atmospheric rivers 
and a historic snowpack 
filled reservoirs and 
saturated soils. Delayed 
pruning, but minimal frost 
damage — budbreak came 
late and missed the worst 
of it. 

SPRING 
Cool conditions through 
late May extended bloom 
for Cabernet Sauvignon 
by 2–4 weeks. A slower 
start than most years, but 
the mild weather allowed 
careful canopy work and 
set up a long, gentle 
ripening season. 

SUMMER 
Remarkably mild. GDD 
accumulation ran 10% 
below 2022. July and 
August brought needed 
warmth and cane 
lignification, but no 
prolonged extreme heat. 
The cool season created 
favorable conditions for 
powdery mildew, requiring 
extra diligence. 

HARVEST 
One of the longest in 
recent memory — early 
picks began in September, 
with the bulk of harvest 
extending through 
October and into 
November. Yields were up 
approximately 20%. Early 
reports described 
exceptional quality. 

 
KEY TALKING POINTS WITH GUESTS 
● A bountiful, high-quality vintage. Yields were up ~ 20% compared to the 10-year average, and early assessments 

pointed to exceptional wine quality, a combination that doesn’t always come together in the same year. 
● The cool season built extraordinary color. The mild temperatures during ripening preserved berry skin integrity, 

which means the anthocyanins (the pigment compounds responsible for color) stayed intact. Expect deeply 
colored, vibrant red wines from 2023. 

● Long hang time created complexity. The extended growing season gave grapes more time to develop flavor 
compounds, tannins, and structure without the stress of extreme heat. That extra time in the vineyard translates 
directly to depth and nuance in the glass. 

● Silky tannins are a hallmark of the vintage. The combination of cool conditions, careful canopy management, 
and gradual ripening produced wines with soft, integrated tannins — approachable young but also built to age. 

● No major heat damage during harvest. Unlike 2022, which saw scorching temperatures in September, 2023’s 
harvest unfolded without extreme heat spikes. That meant growers could pick on their own timeline as each 
block reached optimal ripeness. 
 

 FOR STAFF AWARENESS 
If guests compare 2023 to the famously hot 2022 vintage, the honest contrast is this: 2022 was a heat-driven year with 
intense, concentrated fruit; 2023 was a cool, long-season year with exceptional color, silky tannins, and more generous yields. 
Both can produce outstanding wine — just from very different paths. 

 


