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20 05  C A B E R N E T  SAU V I G N O N

  
Blend:   82% Cabernet Sauvignon
              15% Merlot 
              3% Malbec
  
Production:   10,400 cases produced

The Vintage:  2005 was an outstanding growing year with a cool, wet spring, followed by mild summer 
months.  With ample moisture in the soil and warm days, the fruit ripened slowly and evenly.   The Cabernet 
Sauvignon grapes were harvested from late September through much of October as the flavors in each vineyard 
block ripened to perfection.  

Winemaking: The grapes were grown in vineyards located in St. Helena, Rutherford, Calistoga, Yountville and 
Oak Knoll.  The fruit was fermented at an average of 85°F with gentle pump-overs for excellent flavor and color 
extraction.  The wine was aged in a combination of American and French oak barrels for 19 months and 
blended to attain balance.  Merlot increased texture and softness on the mid-palate and Malbec added 
complexity and additional layers of ripe fruit flavors to the wine.

Tasting Notes: Balance and finesse are prominent in this classic Cabernet.  From the enticing aromas to the 
long, smooth finish, this wine is captivating and delicious.  It’s a blend of lush fruit with aromas of deep 
blackberry, currant and toasted oak.  The wine has rich texture and flavors of cherry, plum and toasty vanilla.  
With ample fruit, good weight in the mid-palate and velvety tannins, this beautifully balanced wine is ready to 
enjoy now, but with aging potential to 2014.
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N A PA  VA L L E Y

Wine News
-October 2008

93 Points
“Velvety tannins and layers of blueberry, chocolate 

and maple.”

Quarterly Review of Wines
-Summer 2008

FOUR STAR WINE
“Round, silky, somewhat exotic, black fruit, mocha 

and toasted nut flavors.”

San Francisco Chronicle
- 2009 Wine Competition 

GOLD MEDAL WINE

Wine Enthusiast
-December 2008

93 Points
  “Balanced and harmonious, it features complex 

  flavors of blackberries, cassis, and cedar.”
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