The Terraces 2004 Napa Valley Caberner Sauvignon

Winemaking NoTes

Vineyard: Quarry Vineyards. The primary Caberner block is
berween 200 and 400 foor elevation in THE EASTERN
foothills of Rutherford. Planted in 1981, the volcanic
“Tufa” soil in combination with The clonal selections and Sr.
George rootstock produce intense flavored small clusters
And small yields (< 2.0 ToNs/AcRE).

HARVEST: Seprember 8 — Sepr (7 lots)
BRrix: 2.1 =265
TA. 42 - .48 ¢/100mL
PH: 7.61 —7%.81
FERMENTATION: Yeast: Cepage Caberner Sauvvignon, D254, BM4 5

Cold soak 48 - 96 hours
Hand punch down, small open top feErmenTORS
MLB (Viniflora oenos) a1 O Brix

AGEING: 30 months French Onak (7 7% New)
Borling: April 2007
ALC: 14.58%
TA: .62¢/100mL
PH: 7.82
Blend: 899 Caberner Sauvignon, 7% Caberner Franc,

2% Perite Verdor, 6% Zinfandel
ProducTion: 746 cases
Release DATe: Seprember , 2007

Suqgested Retail Price: $48.00
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