
 

 

 

 

 

 

 

 

 

 

 

 

 
2002002002004444    Cabernet SauvignonCabernet SauvignonCabernet SauvignonCabernet Sauvignon    

Napa ValleyNapa ValleyNapa ValleyNapa Valley    
    

Composition:  100% Cabernet Sauvignon 

Vineyards:   100% Isabella Vineyard, Stags Leap District, Napa Valley 

Harvest Dates: September 30, 2004 

Brix at Harvest: 26 

Finished pH: 3.72 

Finished TA: 6.0 g/L 

Alcohol:  14.6 % By Volume 

Cooperage:  50% New French Oak 

Winemaker:  Karen Culler 

Production: 144 Magnums (1.5L)  

Release Date: Fall 2010 

Retail Price: $275.00 per Magnum        

    

VVVVineyardineyardineyardineyard:  :  :  :      This small vineyard was planted in 2001 by Oscar Renteria 

in honor of his three daughters: Isabella, Mia and 

Gabriella.  The vineyard is only 1/3 of an acre and is 

planted on a 3 by 3 spacing in the Stags Leap District.   

    

VVVVintageintageintageintage:  :  :  :      The 2004 vintage was remarkable for wine quality 

throughout northern California.  The growing season 

started early when the rains stopped in February.  

Throughout the season, the weather was normal and 

ideal. The warmer season meant an earlier than normal 

harvest date, with the Cabernet harvest on September 30.      

    

TTTTastingastingastingasting    NNNNotesotesotesotes::::    The early ripening of the 2004 vintage and the low yield 

of the vines gives the wine a richness and depth typical of 

great vintages.  The characteristic Stags Leap flavors are 

dark stone fruits and bramble berries.  This berry aroma 

is especially present in this wine.  The mouth feel is also a 

classic Stags Leap—plush mid-palate with full, rich but 

soft, velvety tannins.  This wine should age well for 10-15 

years. It was bottled entirely in magnums to allow a 

longer aging.    
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