
Valuing family, friendship and tradition

Established in 2014, McKahn Family Cellars has dedicated itself to crafting site-specific Rhône 
varietal wines of quality and character from some of the best vineyards in Northern California. 
We are not beholden to any single appellation, and will search near and far for a vineyard that 
produces fruit to meet our high standard. 

California is blessed with some of the most diverse terroir in the world, and our wines reflect 
that wealth of diversity from the Russian River Valley to the Napa Valley; from the Sierra  
Foothills to the Livermore Valley. We value family, friendship and tradition, and our  
wines are crafted with the intention of being shared among loved ones. We respect the  
millennia old tradition of winegrowing, and take every precaution necessary to ensure  
each of our wines is unique to their specific terroir and varietal. 

McKahn Family Cellars

McKahn Family Cellars 
PO Box 874
Napa, CA  94559
707.732.8495

Lush notes of banana cream pie, candied 
orange peel, spring flowers, apricot and 
peach, and a very subtle hint of honeydew 
melon. There is so much going on here that 
it will make you do a double take, finding 
something new with each sniff. This is a full 
bodied wine with moderately firm acidity, 
and a finish that you won’t soon forget.

Production Notes
Whole cluster press to tank for a one day 
cold settle. Racked off primary lees and 
inoculated with yeast and sent to neutral 
barrels for barrel fermentation. Fermented 
to dryness in barrel and aged for six months 
prior to bottling.

Russian River Valley
The grapes used to make this wine hail 
from Catie’s Corner vineyard located in the 

northern area of the Russian River Valley. 
This famed growing region is famous for its 
relatively warm days and very cool nights 
attributed to a nightly marine layer pulled 
in from the pacific ocean. The Russian 
River’s much wider ancient route formed 
fine silty loam soils, perfect for high quality 
white winegrowing.

Suggested Food Pairing
Serve with Pad Thai, Seared Scallops or 
Moroccan Chicken Tagine with Apricot.
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TA TA: 7.3 G/L
pH: 3.4
ALCOHOL %: 14.1%
CASE PRODUCTION: 225
RETAIL: $34.00


