
1997 LIM ITED RELEASE CABERNET SAUVIGNON

FERM EN TATIO N  &  AGIN G D ATA

Yeast .............................................. Pasteur Red
Length of fermentation .................... 8 to 14 days
BO TTLIN G D ATA

Total acidity................................. 0.67 g/100 ml
pH .......................................................... 3.52

Alcohol ................................................. 14.3%

Winemaker’s Tasting Notes: “O ur 1997 Cabernet
is a bold, concentrated, age-worthy marriage of fruit and
oak that masterfully captures the exuberant ripeness of
the vintage.”

 –Tom M ontgomery, Winemaker

Nose: Complex and intense dark fruit aromas of ripe
black cherry, cassis, and blackberry are interlaced with
a tantalizing mix of spice, oak, earth, tar, and cracked
peppercorns.

Palate: Balanced acidity and firm tannins frame luscious
ripe black cherry, berry, and oak flavors.  The warm,
full-bodied mouth-feel seems to linger forever on the finish.

Grapes: O ur cabernet fruit comes from mature N apa
Valley vineyards where crop levels are low, clusters are
gangly and sparse, individual berries are small, and irrigation
is minimal or non-existent.  These factors, when combined
with the warm growing season and early harvest of 1997,
yielded fruit that was fully ripe and exceptionally
concentrated.

Winemaking: At the cellar, crushing, fermentation,
and aging techniques focused on a singular objective -
the preservation of the character of each individual
vineyard lot.  M ovements to and from barrels were achieved
using only gravity and inert gas.  Lots were barrel-aged
separately for 21 months in equal parts one- and two-
year-old French oak.  After rigorous ongoing evaluation,
only the best barrels were selected for the final blend,
which was neither filtered nor fined prior to bottling.
An additional 12 months of bottle age preceded the
wine’s release.
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