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Restaurant Chef: Sheryll Pascual
Pastry Chef: Amy Verduzco
Director of Food & Beverage: Charles Wilson



ABOUT CAYMUS VINEYARDS
Caymus Vineyards is located in the center of the Napa Valley. Primary
production is Cabernet Sauvignon grown on low-fertility soils on both
the valley floor and the mountains that surround the valley. Attention
to viticulture details, some dry farming, high-density plantings (with
some blocks spaced as close as meter x meter), thinning of the yield,
along with healthy vines and harvesting at an elevated degree of
ripeness — all of these elements produce a unique and singular style
of Cabernet.
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