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Cabernet Franc

Columbia Valley

Cases Produced . . ..o it 453
Fruit Source . .. .......... 56% Gunkel (Estate), 31% Alder Ridge,

13% Alder Creek
Alcohol . v 14.5%
ACidity . . o e 0.675
PH o e e 3.82
Residual Sugar . . ... ... . 0.8
Production and Aging . . .. ......... New French oak for 20 Months

Tasting Notes

The complexity of this wine is sure to pique your interest. Aromas of
rose petal, walnut and cherry only hint of what’s to come on the
palate. Decant this wine and you will be rewarded with hidden trea-
sures and soulful essences of black currant, black pepper, dried fruit,
sarsaparilla, tobacco, leather and good earth. Low acid and moder-
ate seed tannins lend a medium finish. Serve with rib eye or
smoked turkey and Yukon gold potatoes slathered in butter.

Awards:

CABERNET FRANC - = GOLD: Renaud Society Wine Competition 2009
SILVER: National Women’s Wine Competition 2009
SILVER: Indy International Wine Competition 2009
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