
I

April - June 2007

$i6nore[[o

The 2005 Seta, Napa Valley, $25, 602
cases, is a blend of 60Vo semillon and
40Vo sauyignon blanc was barrel fer-
mented and aged in sur l ie in French
oak,26Vo new, for ten months. It opens
with bright aromas of f loral and baked
lychee before a round, smoothly tex-
tured and very spicy palate of baked
lychee and baked red apple with a sweer
note.  I t  f in ishes long and medium-
broad. Well balanced, structlrred, and
integrated. Tasty. The 2003 Cabernet
Sauvignon, Napa Val ley,  $40, is a blend
of l5Vo cabernet sauvignon. l47o mer-
lot, and IIVo cabernet franc. It spent 2 I
months in French oak,45Vo new and has
soft ,  invi t ing aromas of  smoke, caramel,
vani l la,  and black cherry.  Al l  repeat as
br ight ,  l ight  bodied f lavors laced with
juicy acidi ty and l ight ,  f ine tannins.  The
long, medium-broad f in ish adds a hint
of pepper. Well balanced, structured,
and integrated, i t  wi l l  be even better
with another year in the bott le which
wi l l  a l low i t  to smooth out more and
grow and become even better integrat-
ed. Verv Good.


