
2023 PRIVITY
Cabernet Sauvignon

privity ~ a connection or bond between two parties 
with mutual interests

WWW.IMPLICITCELLARS.COM  ST. HELENA, CA  (707) 979-2341

Atlas Peak AVA

147 Cases Produced

Alcohol % 15.7

Harvest Date 10/19/2023

Bottling Date 7/30/2025

22 Months in 80% New French Oak

Our mountain vineyard, situated at 1,631 feet in the Atlas Peak 
AVA of Napa Valley, thrives on rugged, volcanic terrain. Its steep 
slopes, composed of red and yellow clay loams and fractured 
rock, promote excellent drainage and contribute to the wines' 
unique character. With a microclimate offering minimal marine 
influence and protection from valley winds, the vineyard 
experiences early warmth and consistent heat, perfect for 
growing flavorful wines. The site produces wines with intense 
color, depth, and minerality. Our flagship 2023 PRIVITY features 
Clone 337 Cabernet Sauvignon from our prized block.

The 2023 grape harvest in the Atlas Peak AVA of Napa Valley 
was defined by a long, even growing season shaped by a cool, 
wet start followed by steady, moderate summer conditions. 
Elevated mountain sites experienced slower ripening, allowing 
Cabernet Sauvignon and other Bordeaux varieties to develop 
deep color, firm structure, and refined tannin integration. The 
extended hang time preserved natural acidity while building 
layered fruit concentration. Harvest unfolded later than average, 
but conditions remained stable, producing fruit with excellent 
balance, purity, and the hallmark intensity associated with Atlas 
Peak’s high-elevation volcanic soils and rugged vineyard terrain.

Winemaker Notes: “The 2023 Privity Cabernet Sauvignon 
emerges from an outstanding vintage, crafted in extremely limited 
production of just five barrels. Sourced primarily from the rocky 
volcanic slopes of Atlas Peak, with a finishing touch of valley floor 
fruit, it captures both power and refinement from two iconic Napa 
Valley sites. 

Deep garnet in color, it opens with layered aromas of blackberry, 
cassis, black cherry, graphite, cocoa, cedar, and warm baking 
spice. The palate is rich and full-bodied, revealing dark fruit, 
bittersweet chocolate, espresso, and subtle mineral tones. Atlas 
Peak fruit lends structure and intensity, while valley floor 
components contribute polished texture and classic elegance. 

Aged in 80% new French oak, the oak is seamlessly integrated. 
The finish is long, polished, and persistent, promising graceful 
evolution over 15+ years with additional cellaring.”  ~Kirk Venge
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