COURTNEY BENHAM WINERY
2003 CABERNET SAUVIGNON
STAG’S LEAP DISTRICT

20 03

CABERNET SAUVIGNON
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TECHNICAL NOTES

Varietal: 88% Cabernet Sauvignon,
10% Merlot, 2% Cabernet Franc
Brix at Harvest: 24.6°

, Alcohol: 13.9%
COURTNEY BENHAM Total Acidity: 0.61

A MEMBER OF THE MARTIN RAY FAMILY OF FINE WINES = H 3 72

Quantity produced: 1,100 cases

VINEYARD NOTES
Tlﬁe 2003 Cabernet Sauvignon is Proc{ucecl from the renowned vineyarcls of the Stag’s

Leap District in Napa \/a”cy. The grapes grown in this region are influenced bg the
distinctive soil composition that consists of old river sediments which have created a
unique blend of loams with a clag~lii<e consistencg. The soil condition allows the vines to

retain less water which Proc{uces low gields oFgraPes with great iﬂtensitg and flavor.

WINENOTES
A rich, dark rubg colorleads youtoa soft entry of the riPe fruit forward structure of this

wine. Abundant aromas of P]um and black currant will seduce and sating your Pa!atc
with concentrated flavors. | he fruit is integrated with smooth, creamy oak flavors and

has a rich, ]ingering finish.

FOOD AND WINE FAIRING
QOur Cabernet Sauvignon would be a Pleasant match with Cajun stgle Pan~b]ackened

steak.

On~Premisc/restaurant: $35-60
O\CF~Premise/retail: $15-3%0
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