
Alcohol: 15.5%

pH: 3.73

Total Acidity: 6.6g

Barrel Aging: 30 Months

Barrel Type: 100% New French Oak

No. of Cases: 258

Harvest Date: 10/15/03

Date Bottled: 5/8/06

Date Released: 11/1/06

Aging Potential: 5 - 20 years from vintage

Price: Call for Pricing

2003 CABERNET SAUVIGNON 
H.B. VINEYARD  NAPA VALLEY

WINEMAKER NOTES: Harvested October 15th, 2003. 100% Rutherford. Soil: Bale Loam. Barrel aged in new tight grain 
French Oak. Coppers: Sylvain, Taransaud, Demptos and Saury. Pumped over twice daily, extended maceration on skins. Bottle 
aging potential 5 - 20 years. 98% Cabernet Sauvignon, 2% Merlot.

SENSORY DESCRIPTION: Bright red raspberry and violet hues, with good depth of color. Aromas of candied cherry, 
vanilla bean, mint, fresh raspberry, holiday spice, with a hint of cocoa and cedar box. Tightly focused, with a concentrated 

block of Rutherford Cabernets can offer: pure fruit expression, with a focused, concentrated and complex character.


