
 
 

 2006 Cabernet Sauvignon 
Oakville, California 

 
 

 
 

This Cabernet Sauvignon from Liparita originates from an Oakville vineyard east 
of Hwy 29, north of the Yountville hill in Oakville, Ca.  The vines are 40 years old 
trained on a bilateral system on a gently sloping hillside. 
 
  
Technical Data  

 
Appellation: Oakville 
Composition: 100% Cabernet Sauvignon   
Geology: Volcanic  
Soils: Gravel Loam   
Slope: Elevation 145 feet 
Blocks: Rootstock: St. George, Wente Clone     
Barrel Type: 60% new French Oak, 40% once used French     
Barrel Aging: 30 months     
Fining/Filtration: none       
Alcohol: 14.8%        
Ph: 3.57       
        
 
Tasting Notes 
 
2006 Liparita Oakville Cabernet Sauvignon is inky dark and displays ripe aromas 
of black current, cherry and plum.  The integrated tannins in this wine show off 
flavors of ripe black fruits while displaying its fine acidity on the palette.  
 
 
Jason Fisher, Winemaker 
 
 
 


