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VINTAGE NOTES 

Significant rain in December and relatively dry, mild conditions through March created an early 

bud break. Alternating periods of  warm and cool weather after March led to steady summer 

conditions that prevailed until the first week of  September when temperatures rose significantly. 

Cooler weather after the heat spell allowed many of  our hillside and south valley vineyards to 

recover from the heat and were harvested in great condition. Overall quality is excellent with 

wines showing a broad spectrum of  aromas and flavors.

VINEYARD SOURCES

Discovered by Alpha Omega’s winemakers, grapes used for Two Squared Cabernet Sauvignon 

are from “hidden gems”, small, high-quality vineyards tucked away in the Napa Valley. Grapes 

for this vintage came from a selection of  these vineyards with different terroirs in the valley that 

includes a significant portion from the Oak Knoll AVA.

WINEMAKING

The 2022 Two Squared Cabernet Sauvignon is 75% Cabernet Sauvignon, 16% Petit Verdot 

and 9% Malbec. Fermentation took place in stainless steel tanks followed by nine months of  

aging in French oak barriques of  which 20% were new.

Sight Deep to Opaque Ruby Red

Nose An energizing combination of  red and dark fruits that include ripe plum, dark cherry 
and boysenberry with notes of  worcestershire and cedar.

 

Palate

 
Medium full bodied, classic flavors of  cassis and red currant are accented by notes of  dark 
earth, dried tobacco and toast with a firm, structured finish.

ABOUT TWO SQUARED
Two Squared wines began as inspiring 
expressions of the Napa Valley produced 
from lesser known, high-quality vineyards. 
The expanded portfolio now includes wines 
produced from other esteemed vineyards and 
regions throughout California. With the 
multitude of unique varieties and terroirs 
available to our winemakers, these limited 
production wines create a compelling 
winemaking journey that showcases 
California’s ideal trinity of climate, soil 
and topography.


