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1994 CABERNET SAUVIGNON

NAPA VALLEY

VINTAGE: "Long" and "cool" are the two words that best describe the 1994 vintage. The cool
temperatures of early spring continued throughout the vintage into the Summer and the Fall, resulting in
long hang times for all varieties. The extra vine time at cooler temperatures allowed the grapes to
develop fullness, ripeness, and intense varietal character without becoming overripe. The grapes attained

a wonderful level of maturity, resulting in nearly perfect sugar/acid balances for all varieties.

WINEMAKING: The Cabernet Sauvignon and Merlot grapes that make up our Estate Cabernet blend
are grown on our two estate vineyards. The Cabernet Sauvignon is sourced from our Oakcross Vineyard
in Oakville, in the heart of Napa Valley, where the districtis renowned for producing full, lush, and
elegantly structured Cabernet. The Merlot comes from our Hillview Vineyard just south of Yountville,

where the variety develops an earthy firmness that harmonizes beautifully with Oakville Cabernet.

Fermentation was carried out over seven days in small, temperature-controlled stainless steel tanks at an
average of 80°F. After pressing and settling, the young wine was transferred to small French oak barrels
for extended aging. Twenty-three months in barrel imparted a sweet vanilla character that integrates

seamlessly with the wine’s natural black cherry and blackberry aromas and flavors.

Blending with the Merlot occurred just prior to bottling, ensuring balance, depth, and a polished finish in

the final wine.

VARIETAL COMPOSITION APPELLATION AGING
87% Cabernet Sauvignon Napa Valley 23 months in French Oak
13% Merlot ALC: 13.9% BOTTLING DATE

January 1997
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