2006 CLIFF LEDE CABERNET SAUVIGNON, STAGS LEAP DISTRICT
Vintage
Weather patterns during the 2006 growing season shifted abruptly, as if on command, to meet the needs
of the developing fruit. Cool and wet conditions throughout April resulted in a late budbreak, about three
weeks later than average. The swift transition to warm, dry weather in May was instrumental in quick
bloom and fruit set, with strong growth and great set throughout. Just at the onset of veraison summer’s
heat intensified, resulting in many straight days of triple digits. The hottest July on record to that point
gave way to below-average temperatures in August and September, allowing even ripening and long hang
times. Overall, the combination of perfect fruit set and ideal ripening produced very concentrated wines.
Vineyards
Fruit was sourced from our estate Twin Peaks Ranch on the Yountville Cross Road, as well as the hillside
terraces of our Poetry Vineyard. The wine is composed of small batches from many of our best blocks,
representing a diverse range of carefully selected rootstocks and clones.
Winemaking
Grapes were picked in the darkness of the early morning hours, and immediately subjected to rigorous
selection by our three-tiered sorting and refinement process. The whole berries were gently delivered to
tank by our crane system, minimizing disruption of berry integrity. Cold soaks lasted three to six days,
and fermentations were managed via a combination of délestage and pumpovers. Extended maceration
ranging from three to four weeks fine-tuned our tannin profiles, allowing us to perfect mouth feel and
wine complexity. The wine was aged in 40% new French oak and 60% neutral oak for eighteen months.
Winemaker Notes
Updated 6/30/16
The 2006 Stags Leap District has aged beautifully and is strutting its stuff with effusive aromas of dried
currants, rose petal, cedar, and melted chocolate. Flavors of plum, soy, iron, hoison, and red beets frame
the fruit profile while grilled steak juices, morcilla, and Peking duck form the savory center. Complex
notes of red curry, expensive leather, juniper, and wild sage lay out along the super refined tannin.
Analysis
Composition:
Alcohol:
Bottled:
Release:
Production:

93% Cabernet Sauvignon, 5% Merlot, 2% Malbec
15.2%
June 2008
November 1, 2008
8,853 cases

