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Oakville

O A K V I L L E  V I N E YA R D  S O U R C I N G

Oakville is one of  the world’s iconic Cabernet Sauvignon wine growing regions, 

where the unique combination of  soil composition and weather produces 

elegant, age-worthy Cabernet Sauvignon wines. Focus is placed in the selection of  

grapes from Oakville vineyard lots that express the intensity, purity, and diversity 

of  this region. Soils range from compacted sedimentary rock to gravelly loam and 

alluvium; very well-draining, forcing the vine roots deep into the soil. The result 

is a superb, richly-textured Cabernet Sauvignon wine.
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Wine Spots Private Reserve wines are an expression of  provenance and varietal 
personality. I craft our Private Reserve Oakville Cabernet Sauvignon to showcase 
the unique terroir of  the Oakville appellation, the world’s preeminent Cabernet 
Sauvignon wine growing region in the famed Napa Valley.  The final result is a 

wine that is a true expression of  the Oakville wine "spot".

- Daniel LeFrancois, Proprietor

Beautifully deep garnet colors greet you in the glass, followed by bold, black fruit 

aromas. A rich, full-bodied palate is complemented by dark black fruit flavors 

with notes of  black licorice. Aged in French oak barrels, the long and lively finish 

is backed by fine, velvety tannins and balanced acidity.

Limited Release • 18 Barrels Producted • Individually Numbered 


