
2008 Cabernet Sauvignon

Varietal Composition Final Chemistry
85% Cabernet Sauvignon TA: 6.1g/L     pH: 3.55

12% Syrah Alcohol: 15.0%
3% Petit Verdot Residual Sugar: 0.02%

Appellation Bottled
Coombsville
Napa Valley January 19th, 2011

Cellaring Released
24 months in new French oak April 1st, 2012

Production Price
270 cases $76.00

Sensory Profile
Aromas of currants, dried herbs, dark cher-
ry, bayleaf, cinnamon spice and nutmeg.  
Well developed tastes of mocha, plum and 
red-raspberry.  Firm tannins coat the mid-
palate while the wine finishes soft and with 
nice length.  


