Alcohol: 15.2%

Barrel Aging: 30Months

Barrel Type: 100%French Oak, 90%N ew
No. of Cases: 351

Harvest Date: 10/04

Date Bottled: 05/07

Date Released: 02/08

Aging Potertial: 8- 15yeasfrom vintage
Price: Call for Pricing

2004 C ABERNET SAUVI GNO N

H.B.VINEYARD
RUTHERFORD NAPA VALLEY

WINEMAKER NOTES: Hard-skded from the highest qualty Egtate fruit from our organcaly grown Rutheford
H.B.Vineyard. Consstent soring temperauresin 2004alowedthefruit to maureard ripen dowly ard sealily on thevine
The late summer months brought periods of warmer spells, yielding early harvests and extremely ripe fruit with great intensity,
high quality, vibrant color and extraordinary tannin extraction. The fruit in the H.B. Reserve was harvested in early October,
hand sorted, pumped over several times daily and spent extended maceration time on the skins for optimal extraction. The wine
was aged30monthsin 100%French Oak, 90%new, to atieve gracefu complexty ard longevity. 82%Cabernet Sauvignon,
13% Mrlot, 3% Rt Verdat, 2% @bernet Frarc. Beattiful aging ptential d 8-15 yas fom \ntage

SENSORY DESCRIPTION: Rich, ganet hueswith degp layers of magenta, cimson ard ruby. Aromas of opulent bladk
fruit, tobacm, co eeard toagednates with hints of ledher ard cedaron the nose Beautifully focused avors of plum ard
cocoa. The well-structured mid-palate gives way to supple flavors of dark berries and espresso which dance in the mouth.
Impeccable tiers of flavor and structure in the finish linger long after the glass is empty. This wine showcases what Rutherford
Cabernet Sauvignon @n o e pure fuit expessio with oncentrated ad omplex baiecter.




