
 
 
 
 
 
 
 

 KAYLI MORGAN CABERNET SAUVIGNON 2008 
 
 

 
 
WINEMAKER NOTES: 
All Hundred Acre wines are made by sorting the fruit berry by berry, 
fermenting in small French oak fermenters, and long aging in the finest 
barriques.  The secret to Hundred Acre is no compromise and no detail 
overlooked, ever.   
 
VINEYARD NOTES: 
The Kayli Morgan Vineyard is located just north of Saint Helena, 
California at the base of Howell Mountain.  The soils are a chocolaty 
clay; holding moisture to keep the vines cool. As summer progresses, the 
ground forms micro-cracks, allowing the roots to seek water deeper and 
deeper into the earth; as they do, they pick up minerals that give Kayli 
Morgan its distinctive characteristics.  Kayli Morgan is a single estate 
vineyard and 100% Cabernet Sauvignon. 
 
TASTING NOTES: 
Years ago many of you will remember me writing and saying that the 
2006, 2007 and 2008 vintages were the best I have ever made. 
 
Mr. Robert Parker Jr. most recently wrote:  “Jayson Woodbridge’s 2008 Cabernet Sauvignon Kayli 
Morgan Vineyard is a beauty. Its deep dark plum/purple hue is followed by notes of graphite, licorice, 
black currants and cherries. This full-bodied, rich 2008 has put on weight since last year and shows 
gorgeous texture and length. When all is said and done, I would not be surprised to see this wine match 
the 2007 for quality.” 
 
COOPERAGE: 
Hundred Acre wines are aged for 24 to 30 months in the finest center of France oak barrique.  The stave 
wood is hand-selected for ultra-tight grain, then air dried for three years before being made into barrels. 
 
APPELLATION:  Napa Valley 

 
        Jayson Woodbridge, Proprietor and Winemaker 

 
 
 
 
 
 
 
 

For more information about Hundred Acre wines visit 
www.vintagepoint.com/HundredAcreTradeTools 


