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OAKVILLE, NAPA VALLEY
CABERNET SAUVIGNON
Varietal : 94% Cabernet Sauvignon
4% Petite Verdot
2% Malbec
Appellation: Oakville
Alcohol: 14.5%
Total Acidity: .59%
PH: 3.75
Harvest Dates: 09/28 to 10/10/2008
Aging: All aged 26 months in 50% new French
oak barrels.
Release Information: 3000 six bottle packs, September 1, 2011

At Oakville Winery we strive to produce wines that represent our land and its
heritage. Our delicious Cabernet Sauvignon is a style that reflects modern
Oakville, while at the same time captures the classic flavors of the region. The
balance of soft and hard tannins in the wine makes it ideal for aging; as well as
immediate consumption. Smooth and rich with notes of cedar, cherry and ripe
plum. Winemaker Lynn Watanabe creates this wine to be food friendly and ready
to drink. Supple on the palate and beautiful notes of vanilla on the nose make this
Cabernet a delicious, well — balanced wine. Optimal drinking in 2015.
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