PAUL HOBBS

2005
CABERNET SAUVIGNON
NAPA VALLEY

VINEYARDS
¢ PROPERTIES: BECKSTOFFER TO KALON (OAKVILLE), HYDE (CARNEROS),
STAGECOACH (NAPA VALLEY), DR. CRANE (ST. HELENA)
¢ CLONES: 337,4,7,6
¢ VINE AGE: 8 YEARS TO 18 YEARS
¢ YIELD: 3.2 — 4.5 TONS/ACRE
HARVEST
¢ HARVEST DATES: OCTOBER 25 — NOVEMBER 2
¢ HARVEST BRIX: 23.9%25.1°
¢ GROWING SEASON: EXTENDED COOL WEATHER AND RAINS IN SPRING RESULTED IN
LATE BUD BREAK IN NAPA VALLEY. A LONG, TEMPERATE
GROWING SEASON FOLLOWED HOWEVER, ALLOWING FOR
SLOW, FULL AND EVEN RIPENING OF THE FRUIT AND
DEVELOPMENT OF TANNINS. HARVEST OF CABERNET
SAUVIGNON BEGAN LATER THAN USUAL, RUNNING FROM
OCTOBER 11 THROUGH NOVEMBER 2.
WINEMAKING

¢ HAND-HARVESTED GRAPES

¢ FERMENTED IN 10 TON CLOSED-TOP STAINLESS STEEL FERMENTORS WITH
INDIGENOUS SELECTED YEASTS

¢ 5 DAYS COLD SOAK, 30 TO 35 DAYS TOTAL MACERATION

¢ SPONTANEOUS MALOLACTIC FERMENTATION IN BARRELS, 7 MONTHS TO
COMPLETION

¢ AGED 20 MONTHS IN FRENCH OAK BARRELS FROM TARANSAUD, SEGUIN MOREAU,
ALAIN FOUQUET, DEMPTOS, BOSSUET, NADALIE AND SYLVAIN; 69% NEW

¢ UNFINED AND UNFILTERED; BOTTLED JUNE 2007

100% CABERNET SAUVIGNON

*

NOTES
¢ OUR CUVEE OF TOP NAPA VALLEY PROPERTIES PRODUCED A POWERHOUSE IN THE
2005 VINTAGE. AROMAS OF BLACKCURRANT AND TOBACCO REVEAL THEMSELVES
AS THIS DEEP BLACK GARNET OFFERING OPENS UP IN THE GLASS. A DENSE, VISCOUS
PALATE COATS THE MOUTH WITH BOYSENBERRY, ROASTED COFFEE AND A HINT OF
VANILLIN. CHEWY TANNINS AND NOTES OF BLACK PEPPER MARK THE FINISH OF
A CELLAR-WORTHY OFFERING. ALCOHOL 14.9%
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