
[ tasting notes ]

Opulent fruit & silky texture epitomize Cabernet Sauvignon from Oakville, Napa Valley.  This 

release is wonderfully rich, with a complex nose of cherry, subtle oak, and spice. Velvet tannins 

enhance the plush layers of raspberry flavors and sweetly toned oak. A nicely balanced structure 

and acidity provide a satisfying finish and ensure the wine will mature gracefully for years.  

[ vineyards  & vintage]
■	 The Stanton family has grown grapes in Napa Valley’s Oakville district since 1947.  Their 	

	 vineyard is located on the west side of the Napa River adjacent to Highway 29.  Its deep, 	

	 moderately fertile soils are primarily gravelly loams deposited as alluvial sediments from  

	 the nearby Mayacamas Mountains. The climate is moderately warm, with temperatures  

	 commonly in the mid-90s° in high summer, yet night and early morning fog refreshes the 	

	 vines, allowing the grapes to retain their natural acidity.  
■	 2006 was marked by a wet, chilly spring, which delayed bud break by two weeks. Warm, 

	 dry conditions prevailed in June and July, allowing the vines to make up for their late start. 	

	 Mild weather from August through October, without any dessicating heat spikes, allowed us 	

	 to harvest grapes with an ideal balance of fruit concentration, firm acidity, and ripe tannins. 

[ winemaking ]

Hand harvested grapes were sorted, de-stemmed and fermented in a 1,200 gallon tank. A brief 

cold soak was followed with yeast designed to promote mid-palate mouthfeel and fine grain 

tannin sensation. Pumpovers and a rack and return regime were implemented to balance and 

enhance the wine’s structure. Pressing after 10 days of fermentation into an oak upright was 

followed by barrel aging.  Fouquet, Taransaud, and Treuil French oak coopered barrels housed 

the wine for two years prior to bottling.

blend: 

100% Cabernet Sauvignon

barrel aging:  

24 months in French oak 

(50% new)

alcohol:  

14.5 %

total acidity:  

0.52 g /100mL

pH:  

3.76

case production:  

200

srp:  

$45

m i k e  mcgrath ,  w i n em a k er

“Napa” is a Native American word for plenty, and there could not be a more 

appropriate way to describe the complexity and flavor of Conn Creek wines. 

We achieve this by sourcing from prized vineyards in nearly all of Napa 

Valley’s renowned sub-appellations. While each AVA contributes different 

characteristics to the master blends, they also reveal a certain beauty on 

their own. Each year, we showcase four of the most distinctive appellation 

wines as part of our limited-production AVA Cabernet Sauvignon Series.
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AVA  SER I ES
Oakville, Stanton Vineyard
2006 Napa Valley Cabernet Sauvignon 
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