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The 2023 Vintage growing season yielded an extraordinary vintage. After a wet winter we started the season with moderate weather 
favorable for vine growth and fruit development. The summer was mild without any major heat events. 

Veraison was a bit later than usual, and we enjoyed a long hang time and great maturity without rushing the harvest. 
L’orange 2023 is dark and intense in color with explosive aromatics of black cherry, holiday spices and cigar box. 

On the palate it is rich and textural without being heavy, featuring an intense dark fruit profile mixed with graphite, crème de cassis, 
and a hint of sweetness. The finish is long, dense and vibrant with well-integrated tannins and acidity. 

The 2023 L’orange is already showing off in the glass but has the perfect balance for long aging potential. 
This is another great example of Napa Valley and the potential of crafting world class wines. 

Production: 400 Cases

Varietals: 72% Cabernet Sauvignon, 15% Cabernet Franc, 13% Petit Verdot 

Vineyards: Oakville and Pritchard Hill

Aging: In oak barrels for approximately 18 months. Various forests & coopers, about 85% new French oak

Bottling Aging: 18 Months 

Maturity: 20-25 years
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