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N A P A

VINTAGE
APPELLATION

V A L L E Y

C A B E R N E T

2007
Napa Valley

COMPOSITION

90% Cabernet Sauvignon, 6% Merlot,
3% Petit Verdot, 1% Cabernet Franc

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

13.9%
Our 2007 Silver Oak Napa Valley Cabernet Sauvignon combines elegance
and depth in a balanced expression of this classic California vintage.
It has a dark ruby color with a garnet edge and a complex nose of
sandalwood, cedar, cassis, black cherry, dark chocolate and roasted coffee.
On the palate, it is extremely rich and mouth-coating and has a long finish of
concentrated fruit and spice with a slight tannic grip. This wine is remarkable
in how it continues to evolve in the glass over the course of a meal. It has
great maturity of aromas and tannins at moderate alcohol. With proper
cellaring, this wine should give drinking pleasure through 2033.

VINTAGE DESCRIPTION

The 2007 vintage had an unusual combination of a light crop and a cool
summer which resulted in great concentration and mature flavors and
tannins at moderate alcohol. The season started cool and dry with less than
an inch of rain in January. The dry weather continued into spring and the
dry soils induced early budbreak and bloom. Fruit set was light and berries
were small: crop levels were 15% to 20% below normal. Summer weather
was mild with temperatures rarely exceeding 90˚F. Continued dry weather,
a warm spell in early August and a Labor Day heat wave were the catalysts
for achieving perfect maturity. The small berries and long, slow ripening
resulted in extraordinary wines.

BLENDING AND AGING

Our 2007 Napa Valley, a blend of wine from vineyards throughout the
appellation, is 90% Cabernet Sauvignon, 6% Merlot, 1% Cabernet Franc
and 3% Petit Verdot. We blended the vineyard lots in early 2008 and
transferred the wine to 100% new American oak barrels for aging.
Blending prior to barreling allows us to achieve a balance of the wine’s
primary 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 20 months in bottle to harmonize its components before release.

HARVEST

September 5th - October 10th

RELEASE DAY

February 4, 2012

RETAIL PRICE

$100 per 750 ml
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