
Our company was founded on the

concept that exquisite wine should

be available at everyday prices.

Cameron is a wine négociant who

travels the world in search of

exceptional wines to share with

wine lovers in select markets. Our

wines are sourced from the finest

growers and winery partners who

must remain anonymous as they

produce wines for much more

expensive projects.

CAMERON HUGHES

Lot 108 Chardonnay
2007, Napa Valley

Broad and lush with
intense lemon, grapefruit
and spicy oak. Highly 
structured, this wine has
probably the best aging
potential of any chardon-
nay we have offered. In
fact, it’s what its parent
winery is known for).

“
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“Recently ranked #18
of the fastest growing 
private companies 
in the U.S.”

— Inc. Magazine
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Taste: Nose of toasty oak, brioche, lemon custard and quince leaps from the

glass. The aromatics are well-defined and complex with a strong backbone of min-

erality that tickles the nose and really lifts the aromatics out of the glass. Just a

baby, this wine does need some time to breathe so a bit of swirling is in order. On

the palate she’s broad and lush with intense lemon, grapefruit and spicy oak.

Highly structured, this wine has probably the best aging potentials of any

chardonnay we have offered (in fact, it’s what its parent winery is known for).

Cameron Confidential: Pricing is a rather nebulous subject in the wine world;

some folks are able to obtain customer loyalty over the years that enables them

to command stratospheric prices for their limited productions. The winery we

sourced this chardonnay from commands one of the highest prices for chardon-

nay in Napa Valley, but also manages to sell well over 25,000 cases of it each year

— a particularly great accomplishment. Now, to be honest, I really do like the

wine and I think it ages really well. But, having had the wine numerous times at

restaurants (trust me, I never paid for it), the retail price tag seems high to me and

the astronomical price tag in restaurants even more so. That said, this is America,

if you can sell 25,000+ cases of wine at $50+ prices, more power to ya.

Obviously, I am not trying to pooh-pooh this wine, just

setting expectations. Its provenance in the hills of

Coombsville (just east of Carneros and Oak Knoll

Disticts) is really exciting. Most folks don’t know about

Coombsville because the AVA application got caught

up in a to-do about what to name it (Tulocay or

Coombsville?) but I think its one of the best places to

grow grapes in Napa. Some of the deepest, darkest, best

structured cabs I have ever tasted hail from this region.

It’s got the soils (volcanic) and some of the best temper-

ature swings in the Valley without the wind that

plagues Carneros.

Vintage: 2007

Appellation: Napa Valley

Grape: Chardonnay

Alcohol: 14%

Drink/Hold: Now through 2014-2018

UPC: 898546001588

Lot 108 Chardonnay


