T

2005 (_abernet Sauvignon, Volgclzang \/incyard

APPe”ation: Happg Canyon

Varietals/(lones:  100% (Cabernet Sauvignon
1 00% Clone §§7<Faui“ac)

Harvest: Hand harvested earlg moming on October i6, 2005
Yie]ds: Less then 2 tons per acre, (around 4 Pounds per P!ant}
Crush: 100% Who[e berry destemmed into sma”, open toP fermenters

]rmoculum: ADY-Bor&eaux

[Fermentation: 4 Day cold maceration; 21 Clag active fermentation with pump-

overs 2 times dailg, 20 c]ag post fermentation maceration.

Parrel Regime: 22 Months in 100% [Trench | aransaud barrels, 100% new

Racking; Racking with (02 March 2006 and August 2007 prior to
bottling,

Pottling: August 6, 2007 without fining or filtration

Production : 270 (ases(750ml)

R etail: $50

Winemakers Notes: Blackberrg, cherrg and cigar box aromas. \With generous flavors

O]C }Derrg, barre] SPiCC, CSPFCSSO and mocl‘:a.



