
ABOUT HOWELL MOUNTAIN  
ESTATE CABERNET SAUVIGNON

1.	 Sourced from our two estate vineyards along the summit of 
Howell Mountain at 2300’ of elevation; the 9-acre Winery  
Estate Vineyard and the 26-acre Candlestick Ridge Vineyard. 

2.	 Farmed organically (and certified) by Pete Richmond of  
Silverado Farming Company since 2019 

3.	 Though Bob Craig founded the Mount Veeder and Spring 
Mountain AVAs, our Howell Mountain Winery has been  
our brand’s home for more than thirty years, and our Howell 
Mountain Estate Cabernet Sauvignon is our flagship wine. 

4.	 Vine age in the two vineyards averages more than thirty  
years, meaning fine-grained tannins, resistance to heat  
spikes, low yields and high skin-to-juice ratios.

5.	 The Winery Estate Vineyard is composed of volcanic Aiken soils that are high 
iron content and reddish in color. 

6.	 The Candlestick Ridge Vineyard is composed of volcanic Tufa soils that are 
chalky and white in appearance. 

7.	 The primary essence of the wine is its display of the rocky, volcanic soils from 
which it comes and the energy, precision, and tension that can only originate 
from mountain sites. 

8.	 As with all Robert Craig Winery wines, our Howell Mountain Estate Cabernet is 
produced in a restrained, classic style that is balanced enough to enjoy young, 
but the wine will improve for decades in the cellar.

Our Howell Mountain Estate Cabernet is no stranger to rave press reviews, and the 
2023 edition once again receives a strong endorsement from the toughest critics 
in wine. 

This is your opportunity to access one of the great red wines produced each year in 
the Napa Valley at a sane price point with no price increase for the vintage. 

Here’s to the real. 

Cheers!
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CABERNET SAUVIGNON
Candlestick Ridge & Winery Estate Vineyards

2023 was an extended, cool growing season in the Napa Valley; Howell Mountain lots were not 
pressed off until Thanksgiving. Even, slow ripening provided ideal flavor concentration and  
tannin development in the tiny clusters that produced a wine of great complexity and structure. 


