
V I N I F I C A T I O N
Concrete tanks / open top fermenters

Maceration Time: 14-28 days

Malolactic Fementation: 100% barrel fermented

C O O P E R A G E
100% new Taransaud French oak

B A R R E L  A G E
18 months in new French oak

No fining/No filtration

B O T T L E D
May 15, 2008

F I N I S H E D  W I N E
Alcohol: 14.2%   TA: 5.3 g/l   pH: 3.89

P R O D U C T I O N
1,020 cases

V A R I E T A L  A N D  H A R V E S T  I N F O R M A T I O N
Varietals: Cabernet Sauvignon, Merlot and Petit Verdot

Appellation: Napa Valley (nestled in Soda Canyon just south of Stags Leap District)

Blend: 100% Roy Estate   82% Cabernet Sauvignon, 15% Merlot, 3% Petit Verdot

Harvested: September 27, 2006-October 26, 2006
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E S T A T E

1220 SODA CANYON ROAD • NAPA CALIFORNIA 94558
TEL: 707 255-4409 • FAX: 707 255-4472

email: info@royestate.com
www.royestate.com

2 0 0 6  P r o p r i e t a r y  R e d  W i n e

W I N E M A K E R  P H I L I P P E  M E L K A’ S  T A S T I N G  N O T E S
The 2006 Proprietary Red Wine reveals aromas of dried herbs, espresso beans and 
chocolate. The initial push of ripe currant, black cherry, blackberry, and mocha 
laced oak illustrates its depth and complexity.  This uniquely elegant wine is 
muscular, yet seductive, intense and concentrated, yet sleek and vibrant. The  
combination of relatively low alcohol and round tannins make this wine delicious 
now, when the fruit is brightest.  It will also drink well for at least two decades. 

JANUARY ‘09

For optimum enjoyment of this wine, please decant and serve at about 64 F.


