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Appellation: 

Sonoma Valley

Vineyard Designate:
Barn Block
Vintage:

2004
Varietal Composition:
100% Cabernet Sauvignon

Barrel Aging:

75% New French/25% Older French Cooperage

Cooperage:

Taransaud, Vicard
Case Production:
240 cases

Alcohol:

13.9%

Price:


$38
  Ageability:

5-10 yrs

The 2004 Barn Block Cabernet Sauvignon comes from a 9-acre organically grown vineyard located at 1400 feet on the southwest side of Mt. Veeder.  It is a truly amazing and unique vineyard site where red volcanic rock slopes rise up in bright sunlight, as if islands above the fog-filled valley. The stress of mountain farming produces grapes with amazing concentration and color. 
During a 12-day fermentation in one small open-topped tank, the cap of grape skins was punched down three times daily, extracting deep violet color and elegant skin tannin. The wine was then aged in Taransaud and Vicard French oak barrels (75% new) for 21 months.  Throughout barrel aging, we racked the wine 4 times to soften the mouthfilling tannin and naturally remove the settlings.  This Cabernet Sauvignon is 100% free run, which means that we do not use the potentially greener/seedier press wine. The wine is richly layered with black currant liqueur, dark chocolate and lingering notes of roasted coffee.  It is a powerful mountain-style cabernet of intensity and purity, yet at the same time it is sweet and seamless.  

Watkins Family Winery is a family-owned winery in Sonoma County, specializing in limited production wines from hillside vineyards.  All of our wines are rich and intensely flavored, reflecting both their origin in the vineyard, and the balance and elegance of small-lot winemaking.  240 cases produced.
Randall Watkins
Winemaker
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