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1998 CABERNET SAUVIGNON

NAFAVALLEY

100% (_abernet Sauvignon

65% Wooden \/a”cg “Qf’ [Hill, 35% Baldacci \/inegard, Stag’s Leap
District

63% New French Oak, 37% USCC{ French Oak (i~§ years o]d)

14.0%

Tank fermented with Bordeaux red 3east for 9 clags. Fressecl after 5
clags skin contact, post fermentation. Barrelecl for 26 months. 1998
is a Iighter vintage than 1 997 and won’t have the cellar capabi]ity butis

soft, accessible and reacly to drink now and for the next 5 - 8 years.

The Wooden Valley Cabernet Sauvignon “(97 hill block is noted for
deep, rich concentrated wines, given the hillside location and low yield.
The Cabernet Sauvignon PBaldacciis typical Stag's | eap character
withjammg aromas and lovely acidity. The 1998 Cabernet
Sauvignon Renteria combines both, along with aPPealing herbal notes
and soft middle }Jody. Because of the cooler 1998 growing season,

the wine is softer and more drinkable at and earlier age.
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