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VINTAGE NOTES 

The 2022 growing season began with vigor, benefiting from 
late fall rains in 2021. With this nutrient storage, the vines 
relied on their reserves to usher them through the following 
drought year. Dry winter conditions prompted early bud 
break and a cool spring followed. Moderate temperatures 
throughout much of summer meant that veraison aligned 
with a more historic ripening calendar.

Late-season heat encouraged ripening and the smaller 
clusters accelerated harvest. Picking commenced on 
September 9 with our younger vines in the Riviera block and 
concluded on October 1 in our Limelight block. The fruit 
showed exceptional phenolic ripeness, great levels of acidity, 
and an elegant balance.

WINE 

The 2022 Quintessa is a charming wine, opening with 
intense aromas of black cherry and cassis that are 
complemented by notes of tobacco, bay laurel, cedar, and 
dark chocolate. Plush and inviting on entry, this wine’s flavors 
align with its aromas. The palate reveals dark fruits and an 
undertone of crushed rocks, tar, and graphite. On the finish, 
this vintage displays the signature fine-grained tannin of our 
Quintessa terroir, backed by voluminous texture and fruit.



APPELLATION: 

HARVEST:

SEASONAL RAINFALL:

MACERATION: 

OAK: 

TIME IN BARREL:

BOTTLING DATE:

ALCOHOL: 

VARIETIES: 

Rutherford, Napa Valley

September 9 – October 1, 2022

12.5”

20 Days Average Skin Contact

60% New French Oak
39% Neutral
1% Terracotta Amphora

22 Months

July 2024

14.5%

93% Cabernet Sauvignon
4% Cabernet Franc
1% Carménère
1% Merlot
1% Petit Verdot

Dragon’s Terrace, Las Casas, Monte Cruz, Corona, 
Silver Sur, Mt Calisse, Howard’s Million, Silver 
Norte, Limelight, Bench, Riviera, Lake, Canyon, 
Winery, Tesoro

VINEYARD BLOCKS: 
(in descending order)

707.286.2730   inquire@quintessa.com   Quintessa.com

The Quintessa estate has been farmed according to organic principles since its planting 

in 1989 and with biodynamic practices since 1996.


