
2007 Napa Valley

Cabernet Sauvignon

Winemaking
After a cold pre-soak, the grapes were fermented using the Délestage method 

followed by an extended maceration that totaled 14 days. This allowed the juice 

to spend more time on the skins helping to increase both the color and flavor of 

the wine.  The wine was then aged for 18 months in French and American oak.

Tasting Notes
Beautiful aromas of tart black cherry are complemented by bold flavors of 

blackberry and raspberry.  Well-integrated tannins and essences of dark toffee and 

treacle provide a nice finish.  This 2007 Cabernet Sauvignon is a powerful wine 

with good structure and balance.

Wine Information

Composition: 
96% Cabernet Sauvignon, 2% Merlot, 1% 

Cabernet Franc, 1% Petit Verdot

Appellation: Napa Valley

Oak: 
18 months in French and American oak

Alcohol: 14.0%

T.A.: 0.57g/100ml

pH: 3.75

RS: 0.35g/100ml

Cases (9L): 14,500

Suggested Retail: $28

Folie à Deux Winery           7481 St . Helena Highway, Oakvi l le, CA 94562          707.944.2565          www.fol ieadeux.com

At Folie à Deux, it has always been our passion to create wines that will deliver a delightful shared experience.  Named for the 

French term meaning “shared fantasies,” these wines represent the fulfillment of a dream to create a beautiful dance of flavors and 

true varietal expression.  Folie à Deux continues to show everyone why it’s okay to be a little crazy about wine.


