GRGICH HILLS

CABERNET SAUVIGNON

Yountuville Selection
Napa Valley

ike past offerings of our Yountville

Selection, Cabernet Sauvignon, this is a
limited production, single vineyard, 100% , 13.5 % by VOlume_

ietal wine. The color of this voune wine Fermentation extended maceration
Yarle . y g' Harvest date September 27, 1995
is dark, opaque, and purple-red. All in all, 24.1° Brix
it is a delicate but complex wine which first July 23, 1998
displays a subtle aroma of spicy, ripe berry , September 1, 2001
fruit in the nose followed by soft, earth Residual sugar Py
I:ul 1n' . y ’ Y Total acid................... 6.75g/L
ripe fruit flavors in the glass. There are also PH oo, 339
some oaky, herbal notes and a touch of Bing Time in oak 33 months
cherries. Very nicely balanced for its age, it Type of oak.... new French
. . e Case production

has a clean, slightly tannic finish and shows
every indication of improving with several

years of additional bottle age.
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