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2005 
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:                        3.7 to 4.2 tons/acre 
 

Harvest 
♦ Harvest Date: October 29-31 
♦ Harvest Brix: 25.9° 
♦ 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 closed-top stainless steel fermentors with 

indigenous yeasts 
♦ 5 day cold soak, 39 days on skins  
♦ spontaneous malolactic fermentation in barrels 
♦ Aged 20 months in French oak barrels; 100% new 
♦ Varietal Composition: 100% Cabernet Sauvignon 
♦ Unblended, unfined and unfiltered; bottled August 2007 

 
 
Notes 

♦ Inky black garnet color carries enticing aromas of red currant and 
tobacco leaf to introduce a weighty, complex, seamlessly integrated 
wine.  The deeply textured palate displays a rich interplay of 
blackberry, cassis, graphite and mocha, with notes of cedar, 
espresso, lavender and smoke adding intrigue through the mid-palate.  
Big, ripe, fine-grained tannins grace a lengthy finish.  Alcohol 15.3% 
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