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DARIOUSH DISTINCTION

The Crown Jewel of the Darioush estate, Darius II is hand-selected 

from several barrel lots that possess exquisite beauty and purity of 

character.  Fruit grown from less than two acres of the oldest vines on 

the estate comprise this limited release Cabernet Sauvignon.

TASTING NOTES

The benchmark of the Darius II Cabernet Sauvignon is its rich, regal

style -- a plush, velvety mouthfeel, layered dark fruit and �nely 

integrated tannins.  Introduced by a lavender and violet bouquet, the 

2005 Darius II reveals essences of red cherry, blackberry and plum in a 

rich and opulent mouthfeel.  Gorgeously textured �avors of bittersweet 

chocolate, black currant and sage unfold a long, captivating �nish 

accented by notes of sandalwood and allspice.

  
VINIFICATION

~ Meticulous attention to detail in vineyard and minimal cellar    

   handling

~ Hand-harvested into small 28 lb. baskets 

~ Hand-sorted twice, before and after de-stemming 

~ Fermentation includes cold soaking for 4 days, with gentle 

   pump-overs and extended maceration for optimal extraction 

   and tannin development 

~ Barrel lots were racked 2-3 times per year for clarity

  

2005 VINTAGE ~ NAPA VALLEY

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Darius II Cabernet Sauvignon

COMPOSITION  84% Cabernet Sauvignon, 
8% Merlot, 8% Malbec
 
APPELLATION  Darioush Estate Vineyards  
Mt. Veeder, Napa Valley

COOPERAGE  Aged 20 months in 100% new Taransaud 
Chateau Traditional French oak barrels  

WINEMAKER  Steve Devitt

PRODUCTION  18 barrels

PRICE   $150.00 
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