Paoletti Estates Winery

2004 Non Plus Ultra, Napa Valley

Vineyard:

The grapes are sourced from our estate vineyard on the Silverado Trail in Calistoga.  This region has always been known to produce high quality Bordeaux varietals which thrive in the warm climate and are rooted in clay based soils that add to the wines complexity. This vineyard was dry farmed throughout the growing season allowing for later maturity and complete berry ripeness.

Winemaking and Cellar Practices:

The grapes were hand-picked, destemmed whole berry, and pressed. The juice was fermented and then aged for two years in a combination of 30% new French oak and 70% neutral French oak.  Non Plus Ultra is a best-barrel blend comprised of the 10 best barrels coming from our winery vineyard. We then fashion these hand-selected barrels into a proprietary blend accentuating the best of these Bordeaux varietals. The wine was blended before bottling with 82% Cabernet Sauvignon, 13% Merlot and 5% Malbec.
Characteristics:

Rather than producing this wine with each vintage our Non Plus Ultra is carefully selected and produced only in vintages that show exceptional quality.  This wine is dark ruby colored, with black pitted fruit flavors consistent with the varietals when grown in a warmer climate.  The aromatics lead into a flavor profile filled with cherry, plum, bitter sweet chocolate and a hint cedar, all of which linger moments after the finish.

       Harvest Date:

October 12 – 31, 2004

    Harvest Sugar:

25.7 Brix

                        pH:

3.68
       Total Acidity:

.58/100ml

                Alcohol:

14.2
              Oak Age:

24 months

Case Production:

224 Cases

  Bottling Date:

December 12, 2006

