
Alcohol: 15.3%

Barrel Aging: 30 Months

Barrel Type: 100% French Oak, 90% New

No. of Cases: 351

Harvest Date: 10/04

Date Bottled: 05/07

Date Released: 02/08

Aging Potential: 8 - 15 years from vintage

Price: Call for Pricing

2004 C ABERNET SA UVI GNO N  
H.B. VINEYARD

RUTHERFORD � NAPA VALLEY

WI NEMAKER NOTES: Hand-selected from the highest quality Estate fruit from our organically grown Rutherford 
H.B.Vineyard. Consistent spring temperatures in 2004 allowed the fruit to mature and ripen slowly and steadily on the vine. 

was aged 30 months in 100 % French Oak, 90 % new, to achieve graceful complexity and longevity. 82% Cabernet Sauvignon, 
13% Merlot, 3% Petit Verdot, 2% Cabernet Franc. Beautiful aging potential of 8-15 years from vintage. 

SENSORY DESCRIPTION: Rich, garnet hues with deep layers of magenta, crimson and ruby. Aromas of opulent black 
fruit, tobacco, co� ee and toasted notes with hints of leather and cedar on the nose. Beautifully focused �avors of plum and 

Cabernet Sauvignon can o� er: pure fruit expression with concentrated and complex character.


