Robert Sinskey Vineyards
POV, LOS CARNEROS, NAPA VALLEY, 2012
•

Organic - CCOF Certified Vineyards

•

Three classic Bordeaux varietals: Merlot,
Cabernet Franc and Cabernet Sauvignon

•

From RSV’s Vandal, Three Amigos and
OSR Vineyards

•

Cuvee changes every vintage

•

19 months in 30% new French oak barrels

•

Labels feature original photography
by Rob Sinskey

•

Three photos per vintage - Four each case

WINE GROWING NOTES

WINE TASTING NOTES

If the best wines promise to be elegant, balanced
beverages for the dinner table, POV delivers. When
most people think about Bordeaux varieties from
Napa, they tend to think of big, rich, sweet Cabernet
Sauvignon. That is not POV.

POV 2012 is that wine you take to dinner to not
just impress, but to enjoy. A deep, dark purple hue
telegraphs its impressive nature as the aromas and
flavors of macerated berries (strawberries, blue/
blackberries, and cherries), are backed by notes of
bay leaf and fennel seed. The wine obviously came
from optimally ripened fruit with supple tannin
balanced by just the slightest hint of fine oak barrels
and vibrant acidity. Mouth filling and delicious with
an incredibly long finish, this wine begs for a seat at
tonight’s dinner table.

Grown in RSV’s organic cool-climate Carneros
Vineyards, this wine has more in common with the
Right-Bank of the Old World than the Left-Bank of
the New World — and for good reason. RSV’s Vandal
Vineyard is in many ways like the Right-Bank of
Napa with a heat summation similar to Saint-Émilion.
No wonder Cabernet Franc and Merlot thrive here
with vibrant fruit that has just the right amount of
naturally-occurring, mouth-watering acidity. Combine
those two varieties with a touch of Cabernet
Sauvignon for backbone and longevity, and you have
a wine that in our POV strikes a perfect balance of
supple fruit and elegant structure to be the perfect
dinner companion.
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ST UBB OR N P OV …

By Rob Sinskey

Our point of view has changed little over the past three decades. We still believe wine is not an athletic
event and that the best wines are grown, not manufactured. We continue to prefer a wine that evolves slowly,
becoming more interesting as it ages, instead of a wine that screams for attention before fading into oblivion.
And we firmly believe that the craft of growing and making wine takes time and short cuts will always bite you
in the butt.
Observation, restraint, and total engagement from dirt to bottle is the name of our game. Since RSV planted
every vine for every wine, we live and die by what our vineyards produce. We believe the only way we can
make consistently elegant wine is to know our vineyards, accumulate knowledge year after year, and learn how
to respond to the idiosyncrasies of vintage. The better we grow it, the less we need to do in the cellar and,
instead of interventionist winemaking, we can elevate it with pure, minimalistic techniques.
But the downside of growing our own fruit is that we are at the mercy of the vintage. We can’t suddenly scale
up by buying more grapes when we have a short crop or a “hit” wine. We limit ourselves to what nature and our
farms provide.
Our POV, the wine, was, and is, impacted by these issues. The small crops of the 2010 and 2011 vintages
came at a time when wine drinkers were discovering how elegantly delicious the POV is. As a result of short
crop and demand, we have now sold out of the 2011 vintage in record time and, just a few short months after
its release, we are now releasing the 2012.
Don’t worry, POV can handle this early release. Since we grow our own, we let each block express itself and
then select by character which blocks go into the POV, Libration, or Marcien. The blocks that go into POV
strike that fine line between early expression and evolutionary appeal. In other words, the selected lots are
naturally a little more fruit forward, yet retain good acidity and supple tannin for age worthiness. Now, the
wine may not age as long as Marcien, but it’s also not going to fade in the glass during dinner. From our POV,
this wine is delicious now and will keep giving for at least the next decade.

