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2023 Beckstoffer Missouri Hopper Vineyard
Cabernet Sauvignon

WINEMAKER COMMENTS

This spectacular site in southern Oakville produces wine with precision and
elegance, owing to the cool, windswept location. Black currant notes
predominate the nose with hints of lavender and violets, while traces of pencil
shavings, tobacco, and a bouquet garni offer further complexity. While deep and
brooding, a fresh citrus peel aromatic adds levity. Always energetic and lively on
the palate, the flavors are highlighted with currants and a mix of red and black
fruits. Polished tannins permeate the palate and finish with an elegance that is
unmatched.

HARVEST 2023

We experienced a welcome sense of normality in 2023, after tumultuous weather
patterns during previous growing seasons, including drought conditions, heat
events, and hail. This vintage began auspiciously with historical average rainfall
and modest temperatures at the start of bud break. Ample sunshine and early
heat resulted in even growth of the canopies, creating uniformity and balance as
the vines entered the flowering cycle. While it was similarly cool at the outset of
2011, the 2023 heat units built slowly, and the weather was ideal by May. The
flowering period was quick, and the fruit set bountiful. The weather was perfect
in June and July, with a few heat spikes that kept the plants healthy and
sustained. Mid-season crop adjustments were necessary to ensure good vine
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balance as veraison approached. With the cooler start to the vintage and the (

normal fog pattern ofpiugust, the ripening cycle slowed, and the cgrop achieved S 2 l Y E M

ideal hang time for tannin development at modest sugars. Across the board, the W

wines exhibit terrific purity of character with excellent tannin resolution. While

hot and dry years can create wines of shocking intensity, these cooler vintages 2023

showcase the elegant style of Williams Selyem. "ABERN ET SAUWGN@N
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TECHNICAL NOTES "XSTOFFER MISSOURT HOPPER VINEYARD;

Barrel Description: 100% New lelll(;duced & Bottled by ;

Barrel Aged: 19 months 7?27Weszsigrenzsz§), fféﬁé’iﬂf&%m i

pH:3.54

TA: 0.59g/100mL

Alc: 15.1%

Released 2026
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