2007 RESERVE
CABERNET SAUVIGNON
SONOMA COUNTY

WE CAREFULLY HANDCRAFTED ONLY 900
CASES OF THE 2007 CASTLE ROCK RESERVE
CABERNET SAUVIGNON. THE GRAPES WERE
HARVESTED FROM VINES GROWN IN SONOMA
COUNTY, ONE OF CALIFORNIA’S MOST
PRESTIGIOUS GRAPE GROWING APPELLATIONS.
THE WINE WAS FERMENTED AND THEN AGED
FOR EIGHTEEN MONTHS IN MAINLY NEW
FRENCH OAK BARRELS.

OUR CASTLE RoOCK RESERVE CABERNET
SAUVIGNON IS A DELICIOUSLY FULL WINE

LOADED WITH NUANCE AND FLAVOR. IT IS A

/- T{[SKN[ B DEEP GARNET IN COLOR, AND HAS AROMAS OF
p ’ DARK CHERRY AND CHOCOLATE. ON THE

t I 1 [}t PALATE IT GIVES FLAVORS OF BLACKBERRY AND

: CASSIS WITH A HINT OF CEDAR. THE TANNINS

2007 ARE MELLOW, AND IT FINISHES HARMONIOUSLY
WITH LONG-LASTING FRUIT FLAVORS. IT IS

SonoMA COUNTY PERFECT FOR DRINKING NOW, OR IT CAN BE
ALLOWED TO AGE AND IMPROVE THROUGH

Cabernet Sauvignon 2012.
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CONNOISSEURS’ GUIDE: 87 POINTS

WINE MAKING NOTES

VINEYARD SOURCE: 100% SONOMA COUNTY
HARVEST DATE: OCTOBER, 2007

BRIX: 24.7

T/A: .57 GR/ 100 ML

ALCOHOL: 14.8%

BOTTLED: JUNE, 2009

CASES PRODUCED: 900

WINEMAKER: AUGUST BRIGGS
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WWW. CASTLEROCKWINERY.COM




