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nose with aromas of bing cherry, raspberry and pomegranate. The subtle spice of white pepper
compliments hints of plum and dark chocolate on the palette. Firm acidity accentuates the fine tannins
exhibited by the 2006 vintage, allowing the flavors to continue into a long finish

Produced from anether outstanding crop of Cabernet Sauvignon, the 2006 Liparita Oakville Cabernet
Sauvignen truly exhibits its terroir. While displaying ripe aromas of black current and plum, the integrated
tannins foster a long finish and dense layers of flavor on the palate. The rich essence of black cherry,
chocolate and coffee are balanced with hints of allspice, cumin and tobacco; making this 2006 Oakville
Cabernet a cellarable treat

“Our dedication to crafting Cabernet Sauvignons in the same spirit of the Liparita that existed over a century
ago has resulted in two truly astonishing wines...unprecedented successes that we are extremely proud to
offer.” Spencer Hoopes, Propristor of Liparita

About Liparita

Since the firstvines were planted in the late 1800's, Liparita has been dedicated to bottling the pure
expression of the terroirs of California’s Napa Valley. Today, Liparita's small production gives us the ability to
carefully craft each wine and accentuate the unique characteristics of the distinct appeliations in which the
fruit originates. As a result of our commitment to creating extraordinary wine, Liparita's wines today are
waorthy of the gold medals they received over a century ago.

Taste the history. Taste the terroir. Taste Liparita Liparita.com
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