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2004 Eloge 

Vintage: 2004 
 

Color : Ruby with purple on edge 

 

Aroma:  Mocha, blackberries, some black pepper and cassis 

 
Taste:  Full-bodied, with full rich middle palate, many layers of fruit.  Perfect 

balance of fruit, oak and acid, this wine is opulent and intense.  Great finish. 

 

The Year:     The 2004 growing season was one of the fastest and earliest in his-

tory.  The quality of fruit was excellent and the yield light.  The season started 
with a warm spring, followed by a mild summer with extreme heat at the end.  

The flavors for 2004 are high quality and intense and the colors beautiful. 

 

  

Harvest:  September 22, 2004 – October 1, 2004 
Brix 26.2  pH 3.71   TA 0.59 

 

Aged:  22 months in French oak 225 liter cooperage - 90% new French oak 

 

Bottled:  August, 2006 
 

Released:  October, 2007 

 

Alcohol:  14.8% 

 
Varietal:  65% Cabernet Sauvignon, 25% Cabernet Franc,  

5% Merlot, 5% Petite Verdot 

   

Appellation :  100% Napa Valley, California 

 



NOTES 
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