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(Cabernet Sauvignon
750 ml. 14.5% alc,/vol.

Tom label style, uncorked & Penetration

Just the ]:acts

The consistently warm 2003 growing season produced flavorful ripe fruit. This resulted in good
sugar development, well balanced natural acids and intense flavors. Black current and allusions
of cranberry fruit float pleasantly on the nose, while earthy mushroom and leather complement
the structured French oak presence. Anticipate the happy marriage of grilled Portobello
mushrooms and this sumptuous cabernet.

Label No: 006

Appellation: Columbia Valley, Washington

Alcohol: 14.5%

Barrel Regime: Barrel aged 14 mos. in 85% American Oak & 15% French Oak
Blend: 83.4% Cabernet Sauvignon, 10.9% Merlot, 5.7% Cabernet Franc
Brix at Harvest: 255

Cases Produced: Around 600

PH: 3.8

Release Date: December 1, 2006

Suggested Retail: $28.69

UPC Code: 852620001062

Vintage: 2003
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