NEW RELEASE!

2005 Cabernet Sauvignon,

Napa Valley

The grapes for this Cabernet Sauvignon were sourced from several small, low-
yielding Napa Valley vineyards, each with its own unique ““terroir”, giving us a
varied palette of flavors and textures to work with in producing this wine. Aged for
two years in American oak barrels, this wine is drinking beautifully now and will age
gracefully for many years. With aromas of crushed blackberries, red plum, cassis
and tobacco, this wine is layered with complexity from start to finish. Wonderfully
textured on the palate, the core of ripe fruit is enveloped by velvety tannins and the
oak is integrated beautifully, with hints of vanilla, toasted nuts and spice that linger
on the long, rich finish.

Chris Pisani, Winemaker

2004 Cabernet Sauvignon,

Napa Valley

4+ Stars - Restaurant Wine 2006
Gold Medal - San Diego International Wine Competition 2007
Gold Medal - Taster’s Guild International Wine Judging 2007
Best of Class Gold - Pacific Rim International Wine Competition
“Highly Recommended” - California Grapevine, February/March 2007
“ZD’s 2004 Napa Valley Cabernet Sauvignon is a stunner.”
-Bob Ecker, North Bay Biz

2003 Cabernet Sauvignon,

Napa Valley
Gold Medal - Monterey Wine Competition 2006
Gold Medal - Grand Harvest Awards 2006
Gold Medal - Hilton Head Island Wine Festival 2006
Gold Medal - California State Fair Wine Competition 2006
“One Puff” - Connoisseur’s Guide April 2006
4 Stars “Excellent” - Restaurant Wine May 2006
90 Points - California Grapevine February/March 2006
92 Points - Wine News June/July 2006

2002 Cabernet Sauvignon,

Napa Valley

Gold Medal - Tasters Guild International Wine Judging 2005
“Highly Recommended” - California Grapevine
“Best of Class” Gold - Pacific Rim International Wine Competition 2005
Double Gold Medal / 98 Points - California State Fair 2005

2001 Cabernet Sauvignon,

Napa Valley
91 Points - Wine Enthusiast Magazine October 2004
Gold Medal - International Eastern Wine Competition 2004

“4 Stars” Highly Recommended - Decanter Magazine September 2004
Double Gold Medal - Taster’s Guild International Wine Competition 2004
Gold Medal - Press Democrat “North of the Gate” Wine Competition 2004

Double Gold Medal - San Francisco Chronicle Wine Competition 2004

91 Points - Wine & Spirits Magazine August 2004
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ZD Wines Cabernet Sauvignon, Napa Valley

Before producing any measurable quantities of Cabernet Sauvignon, ZD Wines experimented
with crafting small lots of this great varietal. These lots represented the flavor components of many
growing regions. The quest for locating the grapes that would best reflect ZD’s style ended in 1983
— four years after ZD moved to its home in Rutherford, Napa Valley.

This premiere growing area for Cabernet Sauvignon focused the deLeuze family on the varietal.
They planted Cabernet on the property’s surrounding 3.2 acres of sloping, eastern benchland. At
the same time, they sought grapes from low-yielding vineyards producing intensely flavored fruit.
Significant to ZD’s style of Cabernet is its predominant use of hillside fruit from Napa Valley.

The Production of ZD Cabernet Sauvignon

The winemaking technique used to produce ZD Cabernet Sauvignon begins in the vine-
yard with specific selection of fruit grown in recognized viticultural areas within Napa Valley.
The fruit comes from low-yielding vineyards that are mostly hillside. It is hand harvested when
it reaches full maturity with intense flavor. Although mountain vineyards tend to yield the char-
acter consistent with ZD’s style of Cabernet Sauvignon, several vineyards from the valley floor
yield wonderful fruit as well.

The harvest of ZD Cabernet Sauvignon generally begins in early October. After picking,
the grapes are transported to the winery where they are de-stemmed and crushed. Fermentation
takes place in open-top stainless steel tanks. The cap is gently punched down every eight hours
to maximize flavor extraction and minimize extraction of harsh tannins. The fermenting juice
is tasted frequently to determine the precise moment in which the skins and seeds are removed.
This is done to prevent overly tannic wine. Fermentation lasts between 6 and 14 days, depend-
ing on the level of extraction. The vineyard lots are kept separate during fermentation, then put
into 50-60 gallon oak barrels for aging over a 24-month period.

Throughout the two years the wines are aging, the winemaking team is focused on
producing a consistent style of wine from all of the individual vineyards. Each wine invariably
shows subtle differences. Ultimately, these differences complement one another as they are
blended, adding layers of complexity to the final wine.

After blending is complete, the final wine is put back into the barrels where the individual aro-
matics and flavors are allowed to marry. ZD Cabernet Sauvignon is consistently a rich, flavorful
wine that is well balanced. It demonstrates the full spectrum of varietal character.



