
1673 HWY. 29 | P.O. BOX 552 RUTHERFORD, CA 94573 PH. 707.963.0544 FAX 707.963.2582 
PESTONIFAMILY.COM 

2013 DOMINGOS BROTHERS RED 
Three Tears Vineyard | Howell Mountain | Napa Valley

Vineyard Notes: 
Domingos Brothers Red is produced from our Three Tears Vineyard on the 
Eastern slope of Howell Mountain. With elevation that ranges from 1,600 to 
2,100 feet above sea level, this estate vineyard sits on a 160 acre estate of 
which thirteen are planted in Cabernet Sauvignon and three in Merlot. The 
rocky volcanic soils and weather conditions are challenging, but worth the 
extra effort as the vineyards produce wines with outstanding flavor, intensity 
and aging properties.

Vintage Notes: 
A warm, dry spring brought early bud break, helped with canopy vigor and 
berry size and created ideal conditions for flowering and fruit set. With the 
exception  of  one  heat  spike  in  late  June/early  July,  temperatures  were 
consistently in the zone for optimal vine activity, resulting in notably healthy 
vines as fruit  went through veraison and started ripening.  Two brief  mid-
September rains had virtually no impact on the grapes. The vast majority of 
the  more  delicate  skinned  grapes  had  already  been  harvested  and  sunny 
weather with breezes followed the rains, allowing for the mostly Cabernet 
Sauvignon that remained to dry out almost immediately. The cooler, sunny 
weather throughout October allowed the final grapes still on the vine to linger 
longer,  developing  more  phenolic  and  flavor  maturities  with  sugar  levels 
remaining steady.

Winemaker’s Notes: 
Our 2013 Domingos Brothers Red is  a  Bordeaux style blend of Cabernet 
Sauvignon and Merlot grapes crafted from select blocks of our Three Tears 
Vineyard  on  the  Eastern  slope  of  Howell  Mountain.  With  elevation  that 
ranges from 1,600 to 2,400 feet above sea level, the well-drained red volcanic 
soils of this vineyard produce a wine an inky ruby in color, with intoxicating 
ripe blackberry on the nose. The palate is powerful yet soft, with balanced 
tannins and flavors of sweet red berries,  smoky tobacco, anise and earthy 
forest  floor.  The finish is elegantly complex and refined, and will  flourish 
with 10 to 12 years of careful cellaring.

Barrel Aging: 24 Months
100% New French Oak

Appellation: Howell Mountain
Alcohol: 14.8%
SRP: $150


