
Production

Six years of organic farming methods are really paying off in this fruit’s quality.  We are carrying the banner toward wines 

with moderate alcohol, that have great balance and structure. The Palladian Vineyard is located across the road from the 

Napa Reserve Vineyard and beside Meadowood Country Club. 475 cases produced, estate bottled.

 
Winemaking

After careful hand sorting, and four to five days aqueous soak in one-ton bins, the whole berries are cool fermentated (72 – 

75°F) to preserve the fruit flavors. The cap is punched down every six hours to extract the desirable fine skin tannins and 

evaporate alcohol. Finished alcohol is 13.9%.  Pressing is very gentle; “one light, slow, squeeze”. The wine is barrelled down 

in French oak from several premium coopers for twenty-two to twenty-four months to age in our cave. Typically the wine is 

released after an additional two years of bottle aging—current release is the 2005 vintage.

Tasting Notes

It is polished and refined.  Tightly wound at first, it gains depth and richness as it opens.  The bright nose of cherry and 

black currants is encircled by a hint of cigar-box cedar. Some of the delicate floral notes of violets from the cabernet franc 

influence. The palate is all cassis and kirsch with a little cocoa powder. The tannins are silky. It finishes long, clean; a 

classical balanced structure.
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C A B E R N E T  S A U V I G N O N 2006 Palladian

CABERNET SAUVIGNON

Six years of  organic farming methods are really paying off in the fruit quality.  We are carrying the banner toward wines 

with moderate alcohol with great balance and structure. The Palladian vineyard is across the road from the Napa Reserve 

vineyard and next to Meadowood Country Club. 475 cases produced, estate bottled.

Polished and refined. Tightly wound at first, gains depth and richness as it opens. Bright nose of  cherry and black currants 

encircled by a hint of  cigar-box cedar. Some delicate floral notes of  violets from the cabernet franc influence. The palate is 

all cassis and kirsch with a little cocoa powder. The tannins are silky. Finishes long and clean – classical, balanced structure.

After careful hand sorting, and four to five days aqueous soak in one-ton bins, the whole berries are fermented cool  

(72 – 75°F) to preserve the fruit flavors. The cap is punched down every six hours to extract the desirable fine skin tannins 

and evaporate alcohol. Finished alcohol 13.9%. Pressing is very gentle, “one light, slow, squeeze”. The wine is barreled down 

into French oak from several premium coopers for twenty-two to twenty-four months in our aging cave. Typically the wine 

is released after two years of  additional bottle aging. 

Notes
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