
Krupp Brothers
Black Bart’s Bride
Napa Valley
Exotic blend of Viognier and Roussanne with aromas 
of white peach, pear, honeysuckle and a hint of vanilla. 
Lovely flavors of orange blossom and apricot pie lead 
to a rich, creamy finish. Drink now through 2025.

Mid- to late September 2014
62% Viognier, 38% Roussanne; 
40 days, Rousanne and Viognier barrel fermented 
individually with native and selected yeast. Weekly 
batonage.
32% New French Oak, 24% stainless steel drums 
and 44% neutral oak. Remond, Dargaud Jaegle 
and stainless steel drums
Sur Lie, 10 months 
September 1, 2015
Stagecoach, Blocks L2 & L6 
Hambright-reddish loam over rock
Gentle south aspect
1,200-1,500 ft
215 cases
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