
PROFILE

2880 Wines produces handcrafted Napa Valley wines inspired by the Rhône 
Valley in France. Located in Calistoga, CA, at the northern end of Napa Valley, 
this small family winery was founded by the Kane-Hartnett family in 2006. 
And Peter Heitz currently serves as their winemaker. 2880 Wines are sourced 
from sustainably farmed vineyards. The 2880 Backyard Vineyard is located 
on the valley floor – at the base of Mount St. Helena – at the northernmost end 
of the Napa Valley. Thanks to Calistoga AVA’s unique summer temperature 
swings (cool nights and hot days), its well-drained volcanic soils, and hand 
tending, the estate vineyard consistently produces excellent wines. Shypoke 
Vineyard is located in the Calistoga AVA, in the northwest corner of the 
Napa Valley. Beginning with the 2014 vintage, 2880 Wines is proud to have 
Amelia’s Block Petite Sirah for their red blend. The McGah Family Vineyards 
are located in Rutherford, an appellation widely considered to be one of 
the premier sources of Napa Valley fruit. Their Heritage Vineyard is 2880’s 
source for sustainably farmed Grenache grapes

SPECIFICATIONS 
Wine: Twenty-Eight Eighty Red Wine

Varietals: 47% Petite Sirah, 44% 
Grenache, 9% Syrah

Appellation: Napa Valley AVA

Location: Sourced from three 
sustainably farmed Napa Valley 
vineyards – 2880 Estate Vineyard 
in Calistoga, Shypoke Vineyard 
in Calistoga, and McGah Family 
Vineyards in Rutherford.

Harvest: Manual

Agricultural Method: Organic

Vinification: The estate fruit was 
handpicked and co-fermented; 10% 
whole-cluster. Hand punchdowns 
added elegance while indigenous yeast 
preserved a sense of place. Pressed 
to barrel for malolactic fermentation 
and aged in second-use French oak, 
the wines were blended just before 
bottling.

Vinification: The Rutherford 
Grenache leads the approach 
providing aromas of boysenberries, 
red pomegranate, raspberries and 
restrained white pepper that unify into 
pure bright fruit and plum blossom. 
Our Estate grown Grenache, Syrah 
and Petite Sirah are co-fermented 
and flood the mid-palate with berry 
compote and spice box. Inky Petite 
Sirah completes the composition with 
wide blue fruit and flavor density that 
persists. The texture and structure 
accelerates in the finish, softening and 
lengthening.
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