


2005 CABERNET SAUVIGNON
Our 100% Cabernet Saugivnon was aged for two years in French oak (30% new), and then bottle
’T‘ = aged for an additional nine months before release. The brownish tone of the color reflects the classic
%} Cabernet aromatics and flavors that you will experience in this wine — plums, tar, leather, spices,
: =) tobacco and flint. You may also pick up some herbs and dried rose petals. This is a very big wine with
o along, layered finish. The acid moves slowly through the palate and finishes with subtle hints of toasty
O s s il oak and dark chocolate. You could easily age this wine for several years, but again, the extra year in

our cellar makes for a great experience upon release.

2006 INTERLUDE
This is our most artisanal wine, which highlights the distinction and intentionality of our style. Our
s 2006 Interlude is made from 53% Merlot, 40% Cabernet Sauvignon and 7% Cabernet Franc, and

AR
W7 {@\f is a much more sophisticated wine than 2005. The aromatics and flavors in this wine are nearly

S ) identical (a byproduct of natural balance) — cherries, currants and pomegranate are combined with

e

herbal notes of anise, black licorice and dusty earth. The fruit lingers for several minutes inside an
e especially long finish. While it's made to be approachable upon release, there are so many layers in

this wine that we can't help but think it will evolve beautifully over many years.

2007 VIOGNIER
( '/T",‘j This inviting Viognier is packed full of “fruit basket” aromatics of Granny Smith apples, pears,
%M@ <‘) grapefruit and honeydew melon and complimented nicely by earthy elements of minerals and wet
o stones. The citrus flavors are attributable to Dwelly, whereas Denhoed provides the slate and earthiness
VIOGNIER that made such a great blend. The long finish has a nutty essence to it, similar to that of spumoni
ke Sty ice cream. Served very cold, this wine will be a delightful summer sipper. Serving at cellar temperature

will bring out the complexity and depth in the wine and make for a great food pairing experience.

2007 RosE

Made with 67% Syrah and 33% Viognier from our estate vineyards, this wine is meant to be served
~ i ice cold in sweltering hot temperatures, ideally poolside! For drinking during the “off season,” a red
(G
%\ wine cellar temperature will liven up the aromatics and underlying fruit profile. These aromatics
|9

A=) deliver a refreshing combination of strawberry and watermelon Jolly Rancher, followed by a mouthful

»

of strawberry shortcake (Klicker’s style!). Last year, we had many folks say to us “I don’t like Rosé;
who then after trying it bought several cases. We were also overwhelmed with requests during the

warm summer months, but it was sold out by early June. This wine has every bit of that same potential!

2005 21 GrRAMS

The inaugural release of 21 Grams from the 2005 vintage is a blend of 89% Cabernet Sauvignon and
11% Petit Verdot from Pepper Bridge, Cold Creck and Sagemoore vineyards. The wine was aged
for over two years in 100% tight-grain French oak barrels. Dark cherry, plums, mocha and tobacco
dominate the aromatics, which are complimented by similar dark fruit flavors like rhubarb and dried
figs. It is bold, complex and layered with a nice long finish. The balance of fruit, acid, tannins and
body will allow this wine to age well over time. It’s youthful and can certainly be experienced young,

but we expect that it will enter its prime in three to five years.




