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2006 Rutherford, Napa Valley

Harvest Date
October 2006

Vineyard Appellation:
Rutherford
Napa Valley, CA

Varietals composition
100% Cabernet Sauvignon

Alcohol 14.4%

pH 3.75

TA .60 g/100 ml

Aging

20 months on 80% French Oak

& 20% American Oak

Bottling Date
August 2009

Production
300 Cases

Winemaker
James W. Moss

Cabernet Sauvignon

Rutherford

Napa Valley

ALC.144%BYVOL.

The 2006 Vintage

The 2006 Cabernet Sauvignon grapes came from ther@a
and the Alioto Pier Vineyard in Rutherford. Theseeyards
are both located in the heart of the most presigjwine areas
of Napa Valley. The wines are produced in thedBaux style
with 100% Cabernet Sauvignon.

Winemaking

The grapes were harvested the end of October 8t &gree
Brix. They were handpicked into ¥ ton bins, geustemmed,
cold soaked for 48 hours and fermented in T'bifttie grapes
were hand punched down twice a day until dry. Wiee then
went through extended maceration on the skins @@ay3 for
full extraction of color. The wine was pressedoimteutral
barrels for malolactic fermentation, racked off gnd into 80%
new French and 20% new American and 30% one-year-
French and American barrels for 20 months to enshe#
complex flavors. Each barrel was hand racked fioues before
bottling in August 2009.

Tasting notes:

Cherry, plum and spices dominate this full-bodieidhr
Cabernet. A nice toasty entry precedes mochallaamd big
bright rich cherry finish. Along with its Rutherfb dust
flavors, this deep and dark wine is remarkably clemp@nd
shows a big lengthy finish with great depth. Witk firm,

medium tannins it may be consumed now or cellaoeduture
enjoyment.




