
20 18  SONOMA COUNTY
CABERNET SAUVIGNON

Named after the one hundred fifty year old ‘cross barn’ located on the 
Hobbs family farm in upstate New York, Crossbarn honors the values 
of hard work and integrity instilled in Paul from his childhood. With a 
commitment to sustainably nurturing the vineyards, while using 
labor-intensive winemaking techniques, Crossbarn wines offer a pure 
and youthful expression of fruit blended from diverse vineyards 
within California’s finest appellations.

Produced using hand-harvested fruit from carefully selected vineyards 
within Sonoma County, Crossbarn Cabernet Sauvignon offers a lively 
and authentic expression of the region.

Sourced from carefully selected vineyards throughout the region, this 
garnet-hued cabernet greets with aromas of redcurrant, black olive 
tapenade, and hints of wet stone. Juicy red fruits burst on the palate 
with a youthful intensity, with balanced acidity, fine-grained tannins, 
and a lengthy finish. 

The 2018 growing season saw long, steady 
conditions throughout, with minimal heat 
spikes or weather events. After abundant 
winter rains, bud break and flowering 
occured later than usual but under ideal 
conditions, and mild summer and fall 
conditions allowed for the fruit to ripen 
evenly, producing an abundant crop with 
beautifully complex aromas and flavors.

GROWING SEASON

NOTES

W I N E M A K I N G
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F E R M E N TAT I O N

1 0 0 %  
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B A R R E L  A G E D  
1 8  M O N T H S
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M A C E R AT I O N

B O T T L E D  
U N F I N E D

8 1 %  C A B E R N E T  
S A U V I G N O N ,

1 0 %  M E R L O T,
9 %  C A B E R N E T  

F R A N C
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