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2004 CABERNET SAUVIGNON

OAKVILLE, NAPA VALLEY

VINTAGE: The grapevines got off to an early start in 2004 thanks to incredibly warm weather in early
spring. An early start was tempered by cooler weather during the summer, interspersed with heat spikes.

The results were clusters with excellent fruit character and development in both whites and reds.

WINEMAKING: The Cabernet Sauvignon for this wine is grown on our estate-controlled vineyards in
the Oakville AVA in the heart of Napa Valley. The Oakville District is renowned for producing

Cabernet Sauvignon of exceptional quality, wines that are full, lush, and elegantly structured.

We began our sequential replanting program of sixty acres of Cabernet in 1998, culminating with the
replanting of the final block in 2002. Most of the replanted vineyards had returned to mature production
by the 2004 harvest.

Fermentation was carried out over a ten-day period in small, temperature-controlled stainless steel tanks
at an average temperature of 85°F. After pressing and settling, the young wine was transferred to small
French oak barrels for aging. Twenty months in barrel contributed a sweet vanilla character that

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

Blending with Merlot occurred just prior to bottling, completing the balance and harmony of the finished

wine.

VARIETAL COMPOSITION APPELLATION AGING

87% Cabernet Sauvignon Oakville 20 months, 50% new French Oak
13% Merlot ALC: 14.7% BOTTLING DATE

August 2006
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