
2004 
Cabernet Sauvignon

Dry Creek Valley

GRAPES:  
88% Cabernet Sauvignon,  
6% Merlot, 5% Cabernet  
Franc, 1% Malbec 

APPELLATION: 
Dry Creek Valley

HARVEST:  
August 30 –  
September 29, 2004

FERMENTATION:  
Fermented at an average temperature of 
83° F, 18 days on skins

BARREL AGING:  
22 months in French and American oak

ALCOHOL: 13.5%   
TOTAL ACIDITY: 0.57
PH: 3.75
RESIDUAL SUGAR: Dry

NEW 
RELEASE!

 “Many people are unaware that more Cabernet Sauvignon is grown  
 in the Dry Creek Valley than any other varietal. Our region is still
 relatively undiscovered for Cabernet Sauvignon. We feel that with this
 wine, we’ve crafted something that’s going to turn heads and cause
 people to notice how superb Dry Creek Valley Cabernet Sauvignon
 can be.”                  
             —Don Wallace, President

FEATURES AND BENEFITS

◆   Epitomizes the distinctive Dry Creek Valley  
character with dried floral and bright red  
cherry components.

◆   Rich, ripe tannins are backed with perfect acidity  
giving this wine tremendous balance.

◆   Well-integrated oak is not overpowering or  
overblown – balance and finesse are key.

◆   Available in half bottles.


