
2006 Cabernet Sauvignon

Varietal Composition Final Chemistry
85% Cabernet Sauvignon TA: 7.9g/L     pH: 3.67

12% Syrah Alcohol: 15.3%
3% Merlot Residual Sugar: 0.04%

Appellation Bottled
Napa Valley January 19th, 2009

Cellaring Released
24 months in new French oak March 29, 2010

Production
389 cases

Sensory Profile
Ripe fruits, vanilla, cedar, and sandalwood 
greet the nose, while blackberry, cassis, 
plum, juniper, and green tea shake hands 
with the palate, showing a strong, classic 
Cabernet Sauvignon expression. Polished, 
elegant, exotic and aromatic.


