
2017, A Rare and Eloquent Vintage
The 2017 growing season began with record rainfall through the winter, producing
deep soil moisture. With a mild spring following, the growing season began on
schedule—bud break and bloom occurring within their typical time frame and
resulting in beautiful uniformity across the vineyard. As the year progressed, 2017
became a warm growing season, similar to 2013 and 2015. Still, ripening continued on
an average pace, with veraison occurring at the end of July. A warm Labor Day
weekend kicked the harvest into high gear: Picking on the Quintessa estate began on
September 11 and was completed on October 7.

International Recognition 
“…The 2017 Quintessa displays a deep garnet-purple color… Medium to full-bodied, 
the palate has beautifully expressed, elegant red and black fruit layers, with a sturdy, 
grainy frame and plenty of freshness, finishing long and earthy.”

95 points
R O B ERT  P AR K ER ’S  W I N E  ADVO CAT E ,  December 2019

“Crushed berries, incense and blackberries with black-olive undertones. Extremely 
perfumed. Medium to full body. Very intense for a 2017. Crafted and polished. Long 
and caressing. Elegant. Drink or hold.” 

95 points
J AM ES  SU CK L I NG,  February 2020

“The 2017 Quintessa is an absolutely sensational showing in this vintage. On the palate 
this is full-bodied and structured with well-polished tannins framed by a beautifully 
touch of acidy providing a wonderful sense of freshness. This is a total beauty that is 
drinking exceptionally well today, but also shows wonderful aging potential as well.”

95 points
I N T ERNATI ONAL  W I N E  R EP O RT,  July 2020



2017, A Rare and Eloquent Vintage

The 2017 growing season began with record rainfall through the winter,
producing deep soil moisture. With a mild spring following, the growing season
began on schedule—bud break and bloom occurring within their typical time
frame and resulting in beautiful uniformity across the vineyard. As the year
progressed, 2017 became a warm growing season, similar to 2013 and 2015.
Still, ripening continued on an average pace, with veraison occurring at the end of
July. A warm Labor Day weekend kicked the harvest into high gear: Picking on
the Quintessa estate began on September 11 and was completed on October 7.

International Recognition 

“…The 2017 Quintessa displays a
deep garnet-purple color. The
nose…reveals bold, expressive
notes of crushed red and black
plums, black currant jelly, wild
blueberries and kirsch with
nuances of camphor, cloves,
cedar and lilacs plus a hint of
oolong tea. Medium to full-
bodied, the palate has beautifully
expressed, elegant red and black
fruit layers, with a sturdy, grainy
frame and plenty of freshness,
finishing long and earthy.”

– 95 Points, Lisa Perrotti-Brown,
Wine Advocate, October 2019

Crushed berries, incense and
blackberries with black-olive
undertones. Extremely perfumed.
Medium to full body. Very intense
for a 2017. Crafted and polished.
Long and caressing. Elegant.
Drink or hold.

- 95 Points, James Suckling,
February 2020
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