
Napa Valley is one of the most 
glamorous wine-growing regions in 
the world. Capp Heritage Vineyards, 
in the city of Napa, is in the coolest, 
southernmost portion of the valley. 
Capp Heritage participates in the Fish 
Friendly Farming program, which helps 
agricultural operations restore nearby 
habitats of fish and other wildlife 
through improved water quality.

Merlot occupies only 14 percent of Napa’s acreage, 
compared with Cabernet’s 53 percent—but not at Capp 
Heritage Vineyards, where Merlot is Chris Markell’s 
favorite variety. “It’s a softer, smoother wine than many 
dark reds,” he says. This signature Merlot is a product 
of vines planted in 1972, but the vineyard’s history is 
much longer: Co-owner Daniel Capp’s ancestors planted 
one of Napa’s first vineyards, in 1852—eight years after 
arriving by wagon train from Missouri.

While the Napa Valley AVA (American Viticultural 
Area) is the most famous AVA in the U.S., it is 

also one of the smallest, producing only  
4 percent of California’s wine grapes.

Napa Valley, California

Variety: Merlot

Vintage: 2014

Vineyard: Capp Heritage

Oak: 100% French oak

Alcohol: 14.8%

Farming: Conventional
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To learn more about this wine, visit blueapron.com/wines/26

Capp Heritage  
Vineyards
Merlot, 2014



4) Pair and enjoy!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

Merlot can seem sweeter than it 
actually is because of its bold fruit 
flavors and lower tannins. Warm-

climate Merlot is fruitier than  
cool-climate Merlot.

TASTING NOTES

Capp Heritage Vineyards Merlot is a fruit-forward wine, as you’d expect from 
Napa. But this one has more complexity, in the form of spice and vanilla notes, 
from aging in moderately toasted French oak barrels.

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Vanilla Raspberry Five spice Violets

Deep ruby

Plush &  
Fruity

More classic pairings:  
Beef Bourguignon  |  Salmon  |  Mushroom risotto

Match this wine’s symbol to a Blue Apron Meal
Classic in style, these reds are equal parts power and finesse. 
Richer Pinots and Merlot-based Bordeaux reds, with their mix of 
red- and black-fruit flavors, can hold their own with just about any 
meat. The most delightful pairing to remember: Pork always loves 
this kind of Pinot Noir.


