
  

     

	

The 2005  growing season was  l ong  and 

coo l  i n  the  Napa  Va l l ey.  The  s ea son 

s t a r t ed  w i th  a  l a t e  bud  break ,  and  coo l 

t empera ture s  p reva i l ed  th roughout 

the  yea r  and  in to  the  beg inn ing  o f 

Sep t ember.  For tuna t e l y,  f a l l  b rough t 

warm t empera ture s  and  p l en ty  o f 

sunsh ine ,  a l l ow ing  the  g rape s  t o 

ach i eve  r ipene s s  o f  f l avo r  and  tann in . 

Cabernet  ha s  a lways  been  a  ma ins tay  in 

the  w inemak ing  program a t  S tags ’  Leap 

Winery.  Winemaker  Kev in  Mor r i s ey 

b l ends  a  combina t i on  o f  e s t a t e  f ru i t 

and  g rape s  f rom s e l e c t  Napa  Va l l ey 

g rower s  t o  c rea t e  th i s  w ine .   Much 

o f  the  e s t a t e  v ineyard  i s  p l an t ed  t o 

Cabernet Sauvignon where  deep ,  we l l -

d ra ined ,  l oamy  vo l can i c  so i l s  make 

th i s  a  pe r f e c t  p l ace  t o  g row  Cabernet .  

The  f ru i t  f o r  th i s  w ine  was  hand-

p i cked  in  sma l l  b in s  and  f e rmented 

s epara t e l y  in  a  combina t i on  o f  open 

and  c l o s ed  t op  f e rmento r s  t o  max imize 

concen t ra t i on  and  ex t rac t i on  in  the 

f in i shed  w ine .   The  w ine  was  aged  in 

100  pe rcen t  French  oak  bar re l s  (50 

pe rcen t  new)  f o r  24  months .   A  yea r 

in to  the  ag ing  p roce s s  Kev in  a s s embled 

the  f ina l  b l end  so  tha t  the  w ine  has 

a  chance  t o  mar ry  be fo re  bo t t l i ng .

Th i s  w ine  opens  w i th  a romas 

o f  ca s s i s  and  p lum,  w i th  no t e s

o f  ea r th ,  l ea the r  and  cocoa 

powder  in  the  background .  Dark ,

dense  l aye r s  o f  b l ack  che r ry,

b lackber ry  and  c ranber ry  g ree t  the 

pa la t e ,  and  a re  suppor t ed  by  supp l e 

t ann ins  and  a  fu l l  m id-pa la t e .   A 

l eng thy  f in i sh  o f  p lum compote ,  roas t ed 

co f f e e  and  bak ing  sp i c e s  comple t e s  th i s 

c l a s s i c  Napa  Va l l ey  Cabernet Sauvignon .
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         2 0 0 5  C ABERNET        S AUVIGNON                  

	 Cabernet Sauvignon	 95%

	 Cabernet Franc		  4%

	 Merlot			   1%

	R elease Date 		  February 2008	

	 pH  	   		  3.74

	 TA  	     		  0.61

	A LC. 	  		  13.9%

	B ottled 	 		  January 2008	

 	

  


