
CONIGLIO 2004 Cabernet Sauvignon (Oakville)
The 2004 Oakville Cabernet Sauvignon is dark purple in the glass with a thick, nearly black center, this wine has a 

complex nose of black cherry, nutty, and floral aromas that shift and change over the course of several hours, eventually 

settling towards an earthy, dark ripe fruit combination that is very enjoyable. In the mouth it is thick and rich with 

velvet-feeling tannins enclosing a core of dark ripe plum and black cherry flavors that linger in a very long and satisfying 

finish. 

The Vineyard

The Grapes were purchased from the Kelleher Family Vineyard located in the heart of Napa Valley just off 29 behind 

Brix restaurant & wine shop.   Well drained and porous soils, coupled with evening breezes from San Pablo Bay provide 

the terroir that define the consistent style and superb quality of Oakville wines.

Blend:  	 100% Cabernet Sauvignon

Appellation: 	  Oakville, Napa Valley

Alcohol:  	 14.8%

Barrel Aging: 	 23 months in 50% new French oak, 50% once filled French Oak

Production:  	 400 cases

Bottling: 	 August 2006

Release:  	 September 2007
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