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V
INTAGE:The2002vintagesawfrostinApriland
thensummerbroughtalong,mildgrowingseason

withwarmdaysandcoolnights—perfectforfinewine-
growing.InlateSeptemberandearlyOctoberweexperi-
encedsomeheatspikesthatspedupharvest.Bycarefully
monitoringthegrapematurity,wepickedthegrapeswhen

theywereperfectlyripe.

VINEYARD:TheCabernetSauvignoninourvineyard,just
northofthetownofYountville,isplantedtotheInglenook
cloneonSt.Georgerootstock.OurprestigiousYountville
Selection comes from the oldest vines in the vineyard,
plantedin1959,whichyieldameagertwotonsanacre.
Deeplyrootedinrockysoil,thesevinesproducesmallber-
riesinlooseclustersthatarepackedwithintenseflavors.
Wedryfarmandorganicallygrowthegrapestopreservethosewonderfulflavorsinthewine.

THE WINE:  Our Yountville Selection Cabernet Sauvignon is almost dark as ink with earthy
aromasoftruffle,leatherandblackcurrantwithachocolateandcoffeefinish.Thisfull-bodiedwine
offerslayersoftextureandaperfectbalancebetweenacid,tanninandoak.Enjoyableuponrelease,
thisisawinewithstructurethatwillbenefitfromdecantingwhenyoungandwillcontinuetogain
complexityinthecellar.Servewithsimplypreparedroastedmeattoallowallofthiswine’sflavors

andtexturestoshine.
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YountvilleSelection

Cabernet Sauvignon
Napa Valley

2002

Builttoagetenyearsormore,thiscabernetshowslittlebesides
itstannicblastofpowerwhenfirstpoured.Overthecourseof
severaldays, thepowershifts to fruitiness, its sweet ripeness
heldincheckbyearthytannin.Vastandsmoky,thiswillgrow
intoatremendouslysatisfyingNapaValleyred.

Dec.2006

 Alcohol.................... 14.7%byvolume
 Fermentation........... 4-6weeksofskin
  contact
 Harvestdate............ Sept.24-Oct.4,2002
 Sugar....................... 25.5degreesBrix
 Bottlingdate........... May24,2005
 Releasedate............. September1,2006
 Totalacid................. 6.2g/L
 pH........................... 3.57
 Timeinoak.............. 28months
 Typeofoak............... 100%French;
  80%newbarrels
 Production.............. 552cases(12/750ml.)
  90cases((6/1.5L)
  50bottles(3L)
  4bottles(6L)
  2bottles(9L)
 Blend....................... 100%Cab.Sauvignon

Winemaker'sNotes

G row nE s tat e

23rdAnnualCalifornia'sBestoftheBest-Summer2007
Big,rich,earthy,mouth-filling,blackberry,mineralandlicorice
flavors.
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