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2003 

PlumpJack Napa Valley Merlot  

 

VINEYARD… 

Our 2003 Merlot is blend of 80% merlot and 20% Cabernet 

Sauvignon. The merlot came from three vineyards located in 

Oakville, Rutherford and Atlas Peak and the Cabernet Sauvignon 

came from a small vineyard in North Napa.  

 

HARVEST… 

The grapes were harvested starting the 15
th

 of October and finishing 

on the 30
th

 of October. The average   brix was 24.9, Titratable acidity 

41 g/100ml and a pH of 3.80.   

 

FERMENTATION… 

Ensued after a 24 hour cold soak at 55 degrees. The fermentation 

lasted for 14 days and reached a maximum temperature of 90 degrees.  

 

AGING… 

took place in 70% new oak cooperage (½ American oak and ½ French 

oak). Malolactic fermentation took place in barrel.  The wine was 

racked 3 times and was in barrel for 18 months.    

 

BOTTLING… 

took place April 12
th

 , 2005. 

 

OUR THOUGHTS… 

The 2003 Napa Valley Merlot is a true crowd pleaser. Primary aromas 

of Bing cherry, raspberry syrup and black olives are complimented by a 

faint hint of mint. Flavors of plums, coca, mint, cinnamon and vanilla 

are framed by a wonderful toast laden finish. The Cabernet 

Sauvignon (20%) adds density and backbone to allow the Merlot to 

age gracefully for the next 4-6 years.     


