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2004 
Cabernet Sauvignon 

Beckstoffer To Kalon Vineyard 
Oakville, Napa Valley 

 
Vineyard 

♦ Owner:         Andy Beckstoffer 
♦ Appellation:       Oakville, Napa Valley 
♦ Clones:        4 & 337  
♦ Site: Well-drained, lightly colored gravelly soils 

with high mineral, low organic content situated 
on the Oakville bench 

♦ Yield:                        2.8 tons/acre 
 

Harvest 
♦ Harvest Date: September 21 
♦ Harvest Brix: 25.5° 
♦ Growing Season: 

 

Warm weather in spring led to an early budbreak.  
A summer of unusually high temperatures 
resulted in a very early harvest.  Consistent work 
in the vineyards was the key to keeping vines and 
fruit in balance and assuring even ripening.  The 
resulting cabernets are bold wines, with great 
density and lots of chewy tannins. 
 

Winemaking 
♦ Hand-harvested grapes 
♦ Fermented in closed-top stainless steel fermentors with 

indigenous yeasts. 
♦ 5 day cold soak, 30 days on skins  
♦ spontaneous malolactic fermentation in barrels; 1 to 2 

months to completion  
♦ Aged 21 months in Taransaud, Seguin Moreau, Bossuet, 

Radoux, and Alain Fouquet French oak; 100% new 
♦ Varietal Composition: 100% Cabernet Sauvignon 
♦ Unblended, unfined and unfiltered; bottled July 2006 

 
Notes 

♦ The ‘BV4’ block of this historic vineyard can produce an 
impressively weighty, muscular, complex cabernet sauvignon.  
Our black/ruby-hued 2004 confirms this with a gorgeous, 
spicy, earthy nose and a thick, dense palate that opens slowly 
to reveal a mélange of currants, baker’s cocoa and graphite.  
A succession of seductive undertones of clean earth, dried 
herbs, and black tea add further depth, harmonizing 
beautifully over a never-ending finish that melds gripping 
tannins with earthy notes of mocha and tobacco leaf.  This is 
a teeth-staining glimpse of a most cellar-worthy wine.   
Alcohol 14.8% 
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