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A L E X A N D E R

VINTAGE
APPELLATION

V A L L E Y

C A B E R N E T

2006
Alexander Valley

COMPOSITION

100% Cabernet Sauvignon

BOTTLE SIZES

750 ml			
1.5 L Magnum		

ALCOHOL
TASTING NOTES

S A U V I G N O N

3 L Double Magnum
6 L Imperial

13.3%
The 2006 Alexander Valley Cabernet Sauvignon combines full body
and richness with moderate alcohol. It has a garnet color and a nose of
cassis liqueur, nutmeg and dark chocolate. On the palate, it has a rich,
mouth-coating attack, great expression of fruit, a full-body and beautifully
integrated tannins that lead to a long, spicy finish. Given proper cellaring,
this wine will give drinking pleasure through 2026.

VINTAGE DESCRIPTION

The 2006 winter and spring were marked by heavy rains: March had
the most rain days on record. Indeed the early season was quite wet and
the rains extended well into April. The weather became dry and warm
by late spring and bloom conditions were ideal. The early summer will
be remembered for a searing 10-day heat wave in July, but August and
September were mild, which coupled with normal yields led to a slow
prolonged ripening. We began picking in Alexander Valley on September
12th and concluded harvest on October 17th.

BLENDING AND AGING

Our 2006 Alexander Valley, a blend of wine from several different
vineyards, is 100% Cabernet Sauvignon. We blended the vineyard lots
in early 2007 and transferred the wine to 50% new and 50% once-used
American oak barrels for aging. Blending prior to barreling allows us
to achieve a balance of the wine’s natural elements, such as fruit and
tannin, before they are influenced by oak. The wine was then aged in
barrel for approximately 25 months and another 15 months in bottle
to harmonize its components before release.

RELEASE DAY

August 7, 2010

POST OFFICE BOX 414 OAKVILLE, CALIFORNIA 94562 TEL 800.273.8809 FAX 707.944.2817 WWW.SILVEROAK.COM

