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2017 Bacio Divino 
 

Bacio Divino, our blend of the finest cabernets in the Napa Valley with small additions of 
Sangiovese, has always been our favorite offering. The 2017 vintage is comprised of 
selected barrels of Cabernet from Beckstoffer Heritage sites in Oakville and Rutherford, 
with a small addition of Sangiovese from Atlas Peak. While 2017 was a challenging vintage 
with very low yields, the result is a unique wine that Cabernet devotees as well as those 
who appreciate “artful” blends can enjoy.   
 
Our 2017 Bacio Divino shows a bright dark ruby color when poured, releasing aromas of 
blackberry and currant fruit, with nuances of sweet vanilla. The palate is rich, yet elegant; 
fruit forward, yet subtle enough to display balance between the tannins, acid, oak and fruit. 
Bacio Divino has developed a track record for longevity and we expect no less in this 
vintage. We recommend drinking on the shy side of 2030, and expect it has some potential 
to age longer for those that truly enjoy mature wines. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 96% Cabernet Sauvignon sourced from Beckstoffer Heritage Vineyards, 4% 

Sangiovese 
 Aged 28 months in new French oak barrels 
 Bottled in March 2020 
 Alcohol: 14.6 %  
 pH: 3.84 
 T.A.: 0.59g/100ml 

 
Consulting Winemaker and Viticulturalist: Kirk Venge 
Proprietors: The Janzen Family 
Total Production: 130 cases 
Release Date: Spring 2020 

Deb Dunnuck, August 2020 
Rating: 90 
Based on 96% Cabernet Sauvignon and 4% Sangiovese that spent 28 months in barrel, the 2017 
Bacio Divino sports a slightly more ruby hue and has a spicy nose of red and black fruits, leafy 
herbs, and dried flowers. Medium-bodied, elegant, and nicely textured on the palate, this 
charming, forward 2017 has lots to love and is ideal for drinking over the coming 7-8 years. 
 
Connoisseurs' Guide to California Wine, August 2020 
Rating: 90 
Fully ripe and yet fairly tight in construction with evident acidity lending both freshness and a 
degree of youthful stiffness, this is a Cabernet of good focus and depth, and, if not compromised 
by invasive tannins, it nevertheless needs some time in which to relax and expand. A wait of some 
three or four years should be a good start, and it has the essential fruity heart to carry it for at 
least twice as long. 
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