
Great wine lights a fire in the soul.  —Martin ray

Martin Ray Winery  2191 Laguna Road   Santa Rosa, CA 95401
(707) 823-2404 Fax (707) 829-6151   martinraywinery.com

t echn ic a l not e s

Ma rtin r ay 2005 StagS Lea p DiStr ict r eServ e ca ber net Sau v ignon

va r ieta l   |   100% Cabernet Sauvignon

R el e a se dates   |  January 2008

a lcohol  |    14.6% 

br i x at h a rv est  |   24 .9

tota l ac idit y   |   0.62%

ph  |   3.83

qua nt it y produced  |  2,300 cases

ThE V INEYA R DS  Our 2005 Cabernet Sauvignon is produced from the renowned vineyards of the 
Stags Leap District in Napa Valley. The grapes grown from Regusci Vineyards are nestled at the bottom 
of a hillside and are influenced by the distinctive soil composition that consists of old river sediments 
which have created a unique blend of loams with a clay-like consistency. The soil condition allows the 
vines to retain less water which produces low yields of grapes with great intensity and flavor.

V INTAGE NOTES  The 2005 harvest was an excellent vintage for Napa Valley producing moderate 
crop yields. The slow ripening season without heat spikes contributes to the positive qualities of the 
fruit: intense color, concentrated flavors and beautiful aromatics. The vintage of 2005 promise wines 
with elegance, balance and structure.

W INEM A K ER’S NOTES  Our 2005 Cabernet Sauvignon was aged for 22 months in French oak 
barrels. A rich, dark ruby color leads you to a soft entry of the ripe fruit forward structure of this wine. 
Abundant aromas of plum and black currant will seduce and satisfy your palate that continues with 
concentrated flavors. The fruit is integrated with smooth, creamy oak flavors leading to a rich, lingering 
finish.

FOOD & W INE PA IR ING   Pair our Cabernet Sauvignon with a Cajun style pan-blackened steak.
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