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PlumpJack 2004 Napa Valley Merlot  

 

VINEYARD 

Our 2004 Merlot comes from four low yielding vineyards.   

The merlot is from Rutherford and Oak Knoll and the small proportion of 

Cabernet Sauvignon is from Saint Helena. 

 

HARVEST 

The grapes were harvested in perfect physiological condition on  

September 6
th

, 13
th

, and 22
nd

  at an average of 26.9 brix,  

Titratable acidity of .52 g/100ml and a pH of 3.76   

 

FERMENTATION 

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

lasted for 16 days and reached a maximum temperature of 90 degrees.  

 

AGEING 

Took place in 70% new oak cooperage (50% French and 50% American).  

Malolactic fermentation took place in barrel.   

The wine was racked three times and was in barrel for 18 months.    

 

BOTTLING 

Took place April 25th, 2006 

 

OUR THOUGHTS 

The 2004 Napa Valley Merlot really captures the fruit forward 

 nature of the vintage. Primary aromas consist of bing cherry, raspberry,  

smoke and currant.   

Flavors of plums, cola nut, vanilla and bing cherry are followed by  

a wonderful toast laden finish.  

The Cabernet Sauvignon (10%), from our two sources in Saint Helena, gives the 

merlot just enough tannin to age gracefully for the next 4-6 years.     

 

 

 

 

 

 


