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Considered one of the greatest mathematical minds of all time, Archimedes of 
ancient Greece was a physicist, astronomer, engineer, and inventor. �e lever, 
compound pulley, and hydraulic screw are among his many inventions. As legend 
has it, Archimedes defeated the Roman army at sea by creating enormous re�ective 
devices which harnessed the sun’s rays to ignite and burn their ships. �e painting 
reproduced on our label memorializes this amazing moment in history. Having 
admired this great innovator, Francis Ford Coppola’s grandfather Agostino named 
his �rst son Archimedes. With this wine, we pay homage to Uncle Archimedes, a 
man who loved math and mechanics as much as his namesake.

Crafted for the true connoisseur, Archimedes is produced in very limited quantities 
from the vintage’s most impressive lots of Cabernet Sauvignon. 2019 was the �rst 
time that California has been 100% drought-free since 2011. Winter and spring 
rains provided su�cient water in the soil through midsummer, with irrigation not 
starting until July. �e vintage provided us with a mild growing season, with 
exceptional quality fruit. �e 2019 Archimedes was aged for a year and a half in 
French oak barrels, resulting in a beautifully integrated wine.

Dark and dramatic in color, the 2019 Archimedes presents robust aromatic impressions 
of to�ee and dark roasted co�ee. Rich, smooth tannins complement a full array of 
�avors, including char, tobacco, licorice, clove, cassis, caramel, and intense, juicy plum 
notes – each contributing to the complexity of a stunning and sophisticated vintage.

Archimedes is sourced from high elevation vineyards in Alexander Valley. High 
elevation means prolonged sun exposure and less dramatic temperature shifts. Vines 
can synthesize �avor and phenolic compounds at a higher and more consistent rate. 
Light onshore winds also work to moderate the temperature. Together, these 
conditions allow for a slow, steady ripening of the grapes, even when bud break is 
delayed after a dusting of snow during the winter.

�e fruit selected for the 2019 Archimedes comes from four separate vineyards in 
Alexander Valley. Archimedes Vineyard, in the Pine Mountain Cloverdale Peak 
sub-AVA, is one of the highest elevation vineyards in Sonoma County. Residing high 
above the fog line at 2,100 feet, it features soil made of medium-sized rocks mixed 
with a �ne loam. �e Barbara Long Vineyard (elevation: 250-300 ft.) in Dry Creek 
Valley is meticulously managed in order to derive the highest level of expression from 
the fruit, and its well-drained soils help stress the vines to create more concentrated 
�avors. Gird Creek Vineyard is 250 feet above sea level, in a cooler pocket of Alexan-
der Valley and features deep, well-drained alluvium soil with mixed rocks.  Finally, 
Stuhlmuller Vineyard (elevation: 150-300ft.) is planted in the heart of central 
Alexander Valley. Its topography re�ects rolling hills with varying aspects, gaining a 
wider array of varietal characteristics. Stuhlmuller’s well-drained, rocky clay loam also 
creates a limiting environment for the vines. Afternoon fog in the vineyards leads to 
greater hang time, complex fruit development, and more concentrated �avors.

Appellation:  Alexander Valley

Blend : 92% Cabernet Sauvignon , 
  4% Petite Sirah, 3% Petit Verdot, 1% Syrah

Alcohol:  14.9%

Cases Produced:  1,953

Barrel Regimen:  18 months in French 
oak barrels

Acid:  .58g/100ml pH: 3.71

Andrea Card, Winemaker
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