
 
 
 
 

 
1999 

Paul Hobbs 
 Cabernet Sauvignon 

Hyde Vineyard 
 
 
 
Vineyard 

♦ Owner/Manager: The Hyde Family/Larry Hyde 
♦ Appellation: Carneros, Napa Valley 
♦ Clone:  See  
♦ Vineyard age: 16 years 
♦ Site:  Hillside, alluvial sandy-clay loam; east- southeast exposure 
♦ Yield:  2.4 tons/acre 
 

Harvest 
♦ Harvest 

Dates: 
November 3, 1999 

♦ Harvest Brix: 24.3° 
♦ Growing 

Season: 
A summer of moderate, stable weather in the 
Carneros created ideal conditions to develop 
intense flavors and complexity in the grapes. The 
warm Indian summer and extended hang-time fully 
ripened the fruit to produce some of the best wines 
of the decade. 

 
Winemaking 

♦ Hand-harvested grapes 
♦ Fermented in small, open-top stainless steel fermentors 
♦ 5-day cold soak, 19 days total maceration  
♦ Fermentation with indigenous yeasts  
♦ Spontaneous malolactic fermentation in barrels   
♦ Aged 19-months in Taransaud French oak barrels, 73% new  
♦ Bottled unblended, unfined and unfiltered, June, 2001 
 

Notes 
♦ Deep, luxuriant, red-black color. Enticing aromas of black 

cherry, cassis, coffee and cocoa with subtle notes of cedar 
and black pepper. The mouth filling flavors turn elegant 
and detailed with gobs of black fruits lingering on the 
finish. This wine is rich and full-bodied, with excellent 
structure and balance. Alcohol 14.1% 

 
 267 cases produced. 

 
 
 

For additional information, go to www.paulhobbs.com 


