
Alcohol: 15.5%

pH: 3.70

Total Acidity: .59g

Barrel Aging: 24 Months

Barrel Type: 100% New French Oak

No. of Cases: 1,408

Date Bottled: 05/08/06

Date Released: 07/06

Aging Potential: 5 - 15 years from vintage

Price: Call for Pricing

2003 CABERNET SAUVIGNON 
RUTHERFORD RESERVE NAPA VALLEY

WINEMAKER NOTES: Harvested October 24th, 2003. AVA Rutherford Soil: Bale Loam. Barrel aged in 100% 
new tight grain French Oak. Extended maceration on skins. Bottle age potential 5 - 15 years. 80% Cabernet Sauvignon, 
11% Merlot, 6% Cabernet Franc, 3% Petit Verdot.

SENSORY DESCRIPTION: Intense red raspberry hue. Displays aromas of dried cherry, blackberry and raspberry 
preserves, cola berry, roasted coffee, vanilla bean, dried herbs, tea, clove and cinnamon. Rich and powerful first 

showcases what Rutherford Cabernets are all about: great fruit expression, good concentration, with very supple 
tannins and slight earthy mineral quality.
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