
2008 DUCKHORN VINEYARDS NAPA VALLEY CABERNET SAUVIGNON

Composition: 80% Cabernet Sauvignon, 13% 
Merlot, 5% Cabernet Franc, 2% Petit Verdot

Market Trends/Opportunity: Cabernet is 15.1% 
of  all wine $ sales and increased 4.9% vs. last year. 

The ultimate classic, Napa Cabernet – eminently drinkable & ageable!

>$20 category +13%.

Winemaker: Bill Nancarrow Availability: National

Appellation: Napa Valley SRP: $65

Winemaking: Cabernet Sauvignon was first 
produced at Duckhorn Vineyards in 1978, the same 
year we introduced our Three Palms Vineyard 
Merlot. The Napa Valley Cabernet Sauvignon is a 
blend of  vineyard lots, utilizing fruit from our estate 

Tasting Notes: This is a delicious wine blended to 
showcase the rich diversity of  great Napa Valley 
Cabernet. The aromas offer intense layers of  dark 
briar fruit complemented by creamy mocha, clove, 
vanilla and a hint of  Chinese allspice. The flavors blend of vineyard lots, utilizing fruit from our estate

vineyards and some of  the finest independent 
growers in the Napa Valley. The final wine is a 
expression of  the Napa Valley itself, reflecting the 
unique microclimates and soils of  the appellation. 

vanilla and a hint of Chinese allspice. The flavors
fill the palate with layers of  Bing cherry, plum, 
cranberry, cola and cedar, as well as more woodsy 
elements. The oak is elegantly integrated, and 
creamy tannins frame the wine’s rich, fruit finish.

Key Accolades: v07 90 Pts., Wine Spectator, v07 5 
Stars Decanter Award, Decanter v06 92 Pts., Wine 
Review Online. v06 90 Pts., Wine Enthusiast. v05 94 
Pts., Wine News.

Recommended Pairings: Grilled Beef  or 
Venison, Mole, Truffles, Dried Dark Fruits, 
Camembert.

UPC:
Bottle: 669576 01934
Case: 20 669576 01934 1

Marquee Accounts: Mastro’s, Morton’s, Ruth’s 
Chris, Tra Vigne, Fleming’s, Oceanaire, Ritz 
Carlton, Patina, Bellagio, Del Frisco’s, Smith & 
Wollensky, Wynn, Sparks Steakhouse, Spago.

SCC: 10669576 019342 Formats Available:  375ml, 750ml, 1.5L, 3.0L

TTB Approval: 09070000000023 Alcohol: 14.5%


