
OAKVILLE RESERVE

CABERNET SAUVIGNON

“THIS BOTTLING IS THE PINNACLE OF WHAT OAKVILLE REPRESENTS AND 

TASTES LIKE EACH VINTAGE. A BARREL SELECTION OF THE FINEST PARCELS 

FROM OUR ESTATE VINEYARDS, WE CRAFT THIS WINE IN A CLASSIC STYLE, TO 

SPEAK TO THE TRUEST EXPRESSION OF THE PLACE WHERE WE FARM.”  

- WINEMAKER PETER HEITZ

OUR STORY

Turnbull is rooted in the culture and history of the 
Napa Valley, making wine of exceptional quality in 
Oakville since 1979. At the core of our family-
owned business is our estate-grown fruit, which we 
carefully tend to from dirt to bottle. We craft our 
wines with integrity and without compromise, and 
our signature is a wine defined by consistency of 
balance, structure, and depth.

WINEMAKING

It starts with the painstaking process of vinifying lot 
by lot, tasting and evaluating each for specific 
attributes and characteristics. Like a complex puzzle, 
Winemaker Peter Heitz weaves together a narrative 
of place, tasting through and chalking each barrel, 
one by one, to determine the final blends. Our 
wines are aged in 100% French Oak barrels and rest 
in bottle for extended time so that they may be 
enjoyed as they were intended: upon release and 
over the long-term.

Oakville Reserve is our Winemaker’s selection of 
barrel lots to deliver classic Oakville Cabernet 
Sauvignon: a wine defined by bright, lifted fruit 
tones balanced by elegance and freshness.

VINEYARDS

The fruit for this Oakville Reserve bottling comes 
entirely from the Fortuna and Leopoldina 
Vineyards. Located in Eastern Oakville, these sites 
are situated upon the famous volcanic red soils that 
the Oakville AVA is known for. The soils from 
both sites give richness and texture to the resulting 
wines. The Fortuna Vineyard sits proudly on the 
alluvial fan at the base of the Oakville bench, and 
contributes red fruit and spice components to this 
wine. The Leopoldina Vineyard, high on the 
bedrock ridge above the Fortuna Vineyard, 
highlights structure, texture, and mid-palate weight.

VINTAGE NOTES

APPELLATION

Oakville

ALCOHOL

14.9% by volume

VARIETAL BREAKDOWN

93% Cabernet Sauvignon
3% Malbec
2% Cabernet Franc
2% Petit Verdot

ACCOLADES

Robert Parker's Wine Advocate: 93 Points.

Vinous: 94 Points.
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2016

Remembered for its early start, and celebrated for the 
ideal weather conditions that persisted throughout, 
2016 marks another exceptional vintage for the Napa 
Valley. Wrapping up just before the Valley’s first 
significant fall rainstorm on October 14th, the 2016 
growing season experienced a series of warm days 
toward the end of summer, allowing our vineyards to 
come into perfect ripeness. The resulting wines display 
an incredible density of depth and flavor, while 
maintaining a rare sense of verve and focus – qualities 
we don’t always see with a mid-palate of such 
resonance.

TASTING NOTES

Bold aromas of dusted blackberries and toasted 
Bermuda Cedar surrender to tertiary tones of bright 
cherry compote, transporting the senses to broad 
brush strokes of the darkly brooding fruit to come. 
On the palate, ripe black and red berries pirouette in 
flashes, building momentum through pixilated 
tannins to reveal textural finesse and freshness that 
persists all the way through the dynamic finish.  




