
APPELLATION:

HARVEST DATE:

VARIETAL:

BARREL AGEING:

ALCOHOL:

pH:

TOTAL ACID:

BOTTLING DATE:

CASE PRODUCTION:

Mendocino

October 30, 2006

100% Cabernet Sauvignon

17 months in 70% new Oak
90% French / 10% American

14.8%

3.52

.56 g/l

June 4, 2008

156 cases

Winemaker Notes

On occasion, Mother Nature blesses us with truly exceptional fruit.  This 2006 Men-
docino Cabernet Sauvignon was harvested at optimum maturity on October 30, 2006 at 
24.6 Brix., 5.6 g/l TA and 3.52 pH, we chose to further enhance our blend by barrel aging it 
17 months in 70% new oak (90% French / 10% American).

The finished wine expresses intense aromas of black cherry, cocoa and tobacco 
followed by the rich flavors of ripe berries and spice.  Velvety tannins frame the lush 
body and extend the long finish.   
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