
2018 v i n tag e s c h r a d e r
c c s c a b e r n e t s au v i g n o n

Continuing the legacy of excellence for this benchmark wine, the 2018 Schrader CCS is 

a stunning example of essential Cabernet Sauvignon power, polished by clonal finesse 

and terroir. The senses are enraptured by a seamless cavalcade of black and blue fruit 

compote, late summer bramble berries, white nectarine and jasmine blossoms, cedar, and 

smoked spices. One of our most popular wines, it continues to fascinate and mesmerize 

upon release and reward for decades to come.

After a wet and cool winter, both bud break and flowering got off to a later-than-normal 

start. Summer brought nice, even temperatures with very few heat spikes, resulting in great 

phenolic development in the grapes and even ripening across all our vineyard sites. Due to 

the lower-than-normal summer temperatures, the grapes enjoyed long, steady ripening. This 

allowed for wonderful sugar development while maintaining structure. Once in barrel, the 

wines showed prodigious depth and incredible character that wonderfully displayed the 

benefits of slow, even ripening. A winemaker’s dream, the 2018 vintage has produced wines 

that will provide exceptional pleasure upon release and age gracefully in your cellar.

p r o f i l e

v i n t a g e

v intage: 2018

v ineyard: beckstoffer to kalon vineyard

a ppe l l at ion :  oakville, napa valley

compos i t ion: pure clone 4

w inemaker : thomas rivers brown

cooperage : aged in 100% new  

darnajou french oak barrels
please enjoy our wines responsibly. 

© 2019 schrader cellars, oakville, ca

bar r el scor e : 95 – 9 7 + p o i n t s , the w ine advocate , 12 .9 . 19 |  “A very deep  

purple-black colored barrel sample, the 2018 Cabernet Sauvignon CCS Beckstoffer  

To Kalon Vineyard is a little shy to begin, soon unfurling to offer a wonderfully fragrant nose 

of kirsch, cassis, redcurrants and chocolate-covered cranberries with wafts of garrigue,  

wild thyme and cedar. Medium-bodied, the palate is taut and muscular with loads of  mineral 

sparks among the red and black berry layers and a rock-solid, grainy frame, finishing with 

a provocative herbal lift.” — lisa perrotti-brown, t he w i ne advocat e , 1 2 . 9 . 19

c r i t i c a l  p r a i s e


