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2003 Q Hill Cabernet Sauvignon 

Napa Valley 
 

 
Composition:   100% Cabernet Sauvignon 
Vineyards:   100% Q Hill Vineyard, Wooden Valley, Napa Valley 
Harvest Dates:   October 20, 2003 
Brix at Harvest:   25.4 
Finished pH   3.43 
Finished TA   0.72 g/100ml 
Alcohol:    14.5%  
Winemaker:   Karen Culler 
Production:    295 Cases 
Release Date:   Fall 2007 
Suggested Retail:  $50.00 per Bottle 

 
VINEYARD:  The Q Hill Vineyard was planted by Salvador Renteria in 1974 in    
  Wooden Valley, a small valley within Napa Valley.  This region is  
  located in the southeastern part of Napa Valley and has a more  
  continental microclimate than most of southern Napa Valley---less 
   fog, warmer days and nights during the growing season and cooler 
   temperatures in the dormant season.   
 
 Q Hill is one of the few hills in this vineyard and was planted entirely 
 to Cabernet Sauvignon, clone 7, on AxR rootstock.  Because it was 
 planted on a phylloxera susceptible rootstock, it was abandoned in 
 the early1990’s, awaiting its turn for replanting.  Oscar Renteria, 
 Salvador’s son, remembers his father talking about the wonderful 
 grapes grown on Q Hill and he started to prune the vines again to 
 make them productive in time for the 1997 harvest.  The vines are 
 extremely low yielding, usually less than 1 to 1.5 tons per acre, with 
 very few clusters and tiny berries.   
 
VINTAGE: Q Hill Vineyard always produces a wine that is very full, forward and 

has firm tannins and abundant acidity.  Because the tannins need time 
to age and the acidity allows this, the wine benefits from a longer 
aging time than most Napa Valley Cabernets.  This wine should reach 
maturity in 15-20 years.  It was bottled on September 1, 2005 

 
TASTING NOTES: The 2003 vintage was very cool and harvest was late. The wines from 

2003 are crisp, rich and should be long lived. The big tannins that 
are always present in Q Hill grapes give the wine great structure in a 
year of lighter tannins, like 2003.  Because of the hillside location, 
the warmer growing area and the low yield, the wines from Q Hill are 
very firm and highly structured with an abundance of acidity.  The 
aroma is a classic Napa Valley Cabernet of dark fruit--blackberry and 
currant with leather and anise notes.    

 


