
2020 DRAGON’S TOOTH

The dedication of the Trefethen family is manifest in every aspect 

of our operation, from the soil to the table, including sustainable 

farming, thoughtful winemaking, and gracious hospitality.

THE VINTAGE
The growing season began early after a very dry winter that

included only half of our typical rainfall. The summer was sunny

and pleasant, our warmest since 2003, and the harvest began a

few weeks earlier than usual. The white wines from this vintage

feature concentrated flavors and our signature brightness on

the palate.

THE WINE
Rich aromas of bing cherry and boysenberry are complemented 

by hints of vanilla and cinnamon. On the palate, flavors of 

cherry and raspberry, as well as earthy notes of sandalwood, 

lead to a long smooth finish.

FOOD AFFINITIES
Winery Chef Chris Kennedy suggests pairing this wine with lamb 

& rosemary, which will highlight its earthy notes and open its 

berry bouquet. Also try it with sausage and peppers or pork 

carnitas, which are two of our other favorite pairings for this red 

blend.

VARIETAL 
53% Malbec 

34% Cabernet Sauvignon 
8% Merlot 

5% Petit Verdot

APPELLATION� 
Oak Knoll District of Napa Valley

ESTATE VINEYARD� 
92% Main Ranch

8% Hillspring 

HARVEST 
September 10–October 1

OAK 
18 months, 51% new

ALCOHOL 
�14.3%

Trefethen Family Vineyards
1160 Oak Knoll Avenue, Napa, CA 94558

707.255.7700 | trefethen.com

Learn more at
trefethen.com/Trade


