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lemon and an echo on the finish. Imported by
Fine Estates From Spain. —M.S. 

CALIFORNIA
RED WINE
CABERNETS & BLENDS

97 Hall 2006 Exzellenz Red Wine
Sacrashe Vineyard (Rutherford);

$150. This 100% Cabernet Sauvignon is like a
neutron star, with massive power packed into a
concentrated mass. Just huge in black currants,
black cherries and chocolate, almost as thick as
molasses, yet dry and firm and minerally. Vast
weight and authority. Needs time. Will last 15–20
years. Cellar Selection. —S.H. 

96 David Arthur 2006 Cabernet
Sauvignon (Napa Valley); $95.

Here’s an important new Cabernet that instantly
takes its place in the increasingly crowded Napa
pantheon. It’s extraordinarily rich in black cur-
rants, chocolate, anise, pepper and cedar flavors
that are wrapped into perfectly ripened tannins.
Feels lush, plush and smooth in the mouth, and
should age effortlessly for a decade or more. 
—S.H. 

96 Kendall-Jackson 2004 Stature Red
Wine (Napa Valley); $110. Stature is

always a Bordeaux blend, but varies in vineyard
source each year. This ’04 is soft, utterly delicious
and fully drinkable now. It’s rich in black currant,
cherry pie filling, plum, anise and spice flavors,
generously aged in smoky new oak. Made in the
modern style, it will hold effortlessly through
2012, at least. —S.H. 

96 Pride Mountain 2006 Vintner
Select Cuvée Cabernet Sauvignon

(Napa Valley); $85. What a fine, beautiful wine
this is. Shows every graceful aspect of a modern
Napa Cab, from the perfectly ripened fruit to the
unbelievably fine tannins and application of oak.
Thrills the mouth with decadently rich black cur-
rants, crême de cassis, milk chocolate, anise and
cedar flavors, but never loses an impeccable sense
of balance and control. Best now, even without
decanting, and through 2014. —S.H. 

96 Rubicon Estate 2005 Rubicon
(Rutherford); $145. Made from 98%

Cabernet Sauvignon, with no Merlot or Cabernet
Franc for the first time, the ’05 Rubicon tastes big-

ger and more impenetrable than any previous vin-
tage. It’s thick and heavy at this time, with furry
tannins and undeniably ripe flavors of blackber-
ries, black currants, cherries, violets, chocolate and
cedar, and a tang of melted minerals. Desperately
needs time in the cellar. Nowhere near ready for
at least four years, and that may be conservative.
Tasted three times, and better each time, a seri-
ously good sign, and potentially a perfect wine.
Cellar Selection. —S.H. 

95 Alpha Omega 2006 Proprietary
Red Wine (Napa Valley); $82. This

is a big, powerful Bordeaux blend that clearly
needs time. Tasted in early 2009, it’s very tannic
and dry, although you can detect the massive cas-
sis and plum flavors. It would be a pity to open
before 2012, if you can keep your hands off it.
Could eventually stun. Alpha Omega is a winery
to watch. Cellar Selection. —S.H. 

95 Barnett 2006 Rattlesnake Hill
Cabernet Sauvignon (Spring

Mountain); $125. This is a tremendous
Cabernet Sauvignon, but be warned, it’s so tan-
nic, it makes your tongue curl. That’s what
mountain grapes, grown at 2,000 feet with low
yields and small berries, do. Such is the core of
black currants, however, that aging is not a prob-
lem. With its dryness, intensity and overall bal-
ance, it should easily negotiate the next decade.
Really displays Napa mountain Cab at its best.
Cellar Selection. —S.H. 

95 David Arthur 2006 Elevation 1147
Cabernet Sauvignon (Napa Val-

ley); $135. This 100% Cabernet Sauvignon is a
best barrels selection. It’s the densest, most tan-
nic of David Arthur’s current releases, a massive
wine stuffed with black currants, blackberries,
anise, tobacco and smoky new oak. Best of all,
it’s dry, dry, dry. Fine now, if you’re into young
wines, but should age well in a good cellar for
many years. Cellar Selection. —S.H. 

95 Hall 2006 Kathryn Hall Cabernet
Sauvignon (Napa Valley); $75. Out-

standing for its purity, and the incredibly fine tan-
nins, not to mention the compelling flavors. Black
and red cherries, currants, cola, mushrooms,
cedar, anise, and spice flavors mingle into a long,
rich finish. So balanced and elegant. Made from
95% Sacrashe Vineyard fruit, in the Rutherford
AVA. —S.H. 

95 Kendall-Jackson 2006 Highland
Estates Napa Mountain Cabernet

Sauvignon (Mount Veeder); $70. The
huge, thick tannins are all from the wine’s 1,500-
foot mountain vineyard, but they’re so soft and
refined, the wine is instantly drinkable, although
it will age for many years. Tastes dramatically lus-
cious for the depth and length of black currant,
olive, chocolate and cedar flavors. —S.H. 

95 Meander 2005 Morisoli Vineyard
Cabernet Sauvignon (Ruther-

ford); $100. Outstanding. Ultra-ripe and lush,
but very dry, showing powerful, long hangtime
flavors of black and red sour cherries, currants,
violets and cedar, wrapped into dense, melted
tannins. Almost Porty, but stops short of over-
ripeness to finish with dramatic richness. The
vineyard is adjacent to Rubicon’s, in the heart of
the Rutherford bench. —S.H. 

94 Charles Creek 2005 La Vista
Stagecoach Vineyard Cabernet

Sauvignon (Napa Valley); $55. The well-
known vineyard is located at a high altitude on
the eastern side of the valley, above Oakville. The
wine shows classic mountain concentration,
revealing a massive core of red and black cur-
rants, cassis and Asian spices, liberally enriched
with sweet, smoky oak. Delicious and complex
now, it should develop bottle complexities over
the next six years, at least. —S.H. 

94 Erba 2004 Mountainside Vine-
yards Cabernet Sauvignon (Napa

Valley); $55. Despite some fierce mountain tan-
nins, there’s a glamorous elegance to this Cab. It
feels and tastes classic, from the fine balance to
the ripe black currant and smoky oak flavors that
are so deep and long-lasting. Gets better as it
warms in the glass. Now through 2012, at least.
—S.H. 

94 Hall 2006 Jack’s Masterpiece
Cabernet Sauvignon (Napa Val-

ley); $70. A gorgeous Cab in every way. Seduces
for its fantastic wealth of black currants, dark
chocolate, plum, cedar and spice flavors that are so
deep and long. Yet the richness is balanced with
beautifully ripe, refined tannins and just-in-time
acidity. Distinguished and classic. The grapes are
from St. Helena, Diamond Mountain and Hall’s
Sacrashe Vineyard. Now through 2012. —S.H. 

94 Honig 2005 Mitchell Vineyard
Cabernet Sauvignon (Ruther-

ford); $75. From a vineyard on Rutherford’s
cooler, western bench comes this dry, spicy,
firmly tannic young 100% Cabernet. It’s aggres-
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sive and muscular now, with a hard, dusty astrin-
gency. But the rich core of red currants, black
cherries, mocha, violets and cedar strongly sug-
gests ageability. Better after 2011. Cellar Selec-
tion. —S.H. 

94 Mirror 2005 Cabernet Sauvignon
(Napa Valley); $75. A beautiful Cab,

lush, ripe and fat, yet always maintains elegant
balance. Made from a blend of St. Helena and
Oakville fruit, the wine shows forward flavors of
cassis, cherries, chocolate and cedar, with notes
of violets and minerals. Really classy, and should
develop over the next six years. —S.H. 

94 Oakville Winery 2006 Estate
Cabernet Sauvignon (Oakville);

$45. This ageworthy Cab merits comparison with
some of its far more expensive Oakville neighbors.
Dry and balanced, with ultra-refined tannins, it
shows complex flavors of creme de cassis, minerals
and cedar. Just beautiful. Noteworthy for listing
all its ingredients on the back label. Drink now
through 2012. Editors’ Choice. —S.H.

94 Venge 2005 Fami ly  Reserve
Cabernet Sauvignon (Oakville);

$125. Has the feel of an important, but young,
Cabernet, with its impressive structure and near-
perfectly ripened fruit. The flavors of black cur-
rants, plums, minerals and cedar are wrapped in
gorgeously ripe, refined tannins, and balanced
with fine acidity. Good now, and should hold and
improve for at least six years in the bottle. —S.H

94 William Harrison 2005 Estate
(Rutherford); $80. A Bordeaux blend

based on Cabernet Sauvignon, and quite a good
one. Shows classic Rutherford character, with
black and red sour cherry, violets, anise and san-
dalwood flavors, framed in firm, dusty tannins. A
lovely bottle that should get better with time.
Now through 2013. —S.H. 

93 Chalk Hill 2005 Estate Cabernet
Sauvignon (Chalk Hill); $65. Con-

tinues Chalk Hill’s great track record of 90-plus
Cabs, although this may be the most ageworthy
in recent memory. You don’t want to pop the cork
until at least 2011, because the tannins put it into
lockdown mode. But there’s a great, deep heart
of black currants longing to blossom. Cellar
Selection. —S.H. 

93 Frank Family 2005 Winston Hill
(Rutherford); $150. Lush, plush and

full-bodied, this Cabernet-based Bordeaux blend

is showy in the way of Napa Valley. It has well-
developed flavors of black currants, black cher-
ries, lavender and smoky oak, with a dusting of
anise and pepper. Fine now and through 2013. 
—S.H.

93 Hall 2006 Bergfeld Cabernet
Sauvignon (St. Helena); $100.

From vineyards in the St. Helena appellation
comes this soft rich wine. It brims with spicy fla-
vors of cherries, currants, chocolate and cedar,
wrapped into softly melted tannins. Decadently
good, and probably at its best soon. —S.H. 

93 Highlands 2006 Cabernet Sauvi-
gnon (Napa Valley); $55. This is a

really impressive Cabernet Sauvignon. Shows a
classic Napa profile, with brilliant balance,
including near-perfect tannins. Pushes the cassis
flavors to the edge of the envelope, without
going over the top. Gets better as it warms up in
the glass. —S.H. 

93 Hourglass 2006 Blueline Vineyard
Cabernet Sauvignon (Napa Val-

ley); $125. Shows lots of smoky woodspice on
the nose, and then turns decadently rich in the
mouth, with waves of cassis, dark chocolate and
cedar, exotically spiced with anise, cardamom,
cinnamon stick and black pepper. Despite the
volume, this Cab is polished and elegant. Now
through 2012. —S.H. 

93 Peter Franus 2005 Red Wine
(Napa Valley); $60. Delicious and

complex. Shows a superb tannic structure, soft
and complicated and refined, housing dry but
rich flavors of black currants, cherries, chocolate,
anise, cedar and pepper. Elegant and distin-
guished, and should develop through 2011, at
least. —S.H. 

93 Sherwin Family 2005 Estate
Cabernet Sauvignon (Spring

Mountain); $90. Shows the tough, gritty tan-
nins of this mountain appellation, indicating a
wine that needs serious cellar time. It’s very lush,
with sunshiney-ripe flavors of blackberries, cher-
ries, milk chocolate and anise. So rich and bal-
anced, it should easily throw sediment and
develop bottle complexities through 2018. Cellar
Selection. —S.H. 

93 Spring Mountain Vineyard 2004
Elivette (Napa Valley); $100. Mainly

Cabernet Sauvignon, grown in the winery’s estate
vineyard, this is an immaturely tough, hard wine,

even at the age of 4-plus years. The rugged moun-
tain tannins are drily intrusive, but the vast core of
black currants strongly suggests aging. Already
throwing some sediment, it should be better after
2009 and beyond. Cellar Selection. —S.H. 

93 Von Strasser 2006 Post Vineyard
Cabernet Sauvignon (Diamond

Mountain); $75. This 100% Cabernet Sauvi-
gnon is way too young to drink now for the hard,
astringent tannins, which lock down the palate.
Shows a firm, minerally backbone to the black-
berry, black currant and sweet cedar flavors. Best
after 2010, and should age gracefully through
2014, at least. —S.H. 

93 Von Strasser 2006 Rainin Vineyard
Cabernet Sauvignon (Diamond

Mountain); $75. This distinguished Cabernet
shows the qualities of a Napa mountain wine in
the hard tannins that lock it down. It’s a tough
wine, dry and astringent, that clearly will benefit
from time in the cellar. The core of black currants
and spicy plums will soften and sweeten over the
next ten years. Cellar Selection. —S.H. 

92 Alpha Omega 2006 Cabernet
Sauvignon (Napa Valley); $74.

Bone dry and closed in tannins, this Cab requires
time to come into its own. The argument in favor
of ageability is balance. It has the supple, promis-
ing feel of a young wine that will blossom in the
cellar, with a rich core of black currant, mineral
and cedar flavors. Best after 2012, but decant if
you open the bottle before then. Cellar Selec-
tion. —S.H. 

92 Alpha Omega 2006 ERA (Napa
Valley); $160. This is a Bordeaux

blend. It’s very dry and very tannic, and high
alcohol gives it a not unpleasant heat that lifts
the blackberries and cherries into roasted fruit
territory. You’ll find additional notes of dark
chocolate, licorice and pepper. Could develop
over the long haul.  —S.H. 

92 Barnett 2006 Cyrus Ryan Vine-
yard Cabernet Sauvignon (Napa

Valley); $95. Made in the modern, cult Napa
style, this Cab, from a vineyard north of St.
Helena, is tremendously rich, soft and oaky. It
strikes you with effusive flavors of ripe black cur-
rants, chocolate, anise and cedar, but most
impressive is the smooth quality of the tannins.
Youthfully brash now, it should gather forces and
mellow out after 2010 and beyond. Cellar Selec-
tion. —S.H. 
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