QOur 2006 Columbia Vaﬂey

Cabernet Sauvignon is a blend from
three different Vineyarcls coming off
two appeﬂations , all of which fall
within the 1arger Columbia Vaﬂey
AVA. This blend of sites allows us
to tame the l)lazing heat of Red
Mountain (Klipsun and Ciel du
Cheval Vineyarcls) with the more
even temperatures we see from the
Horse Heaven Hills (Alcler Riclge
Vineyarcl). Recommended (Jrinlzing
window 2010 ~ 2016

AROMATICS

Expressive aromas of black fruits,
minerals and graphite, plus a whiff of

menthol.

PALATE

Round, sweet and accessible, with
palate-saturating dark Lerry, black
cherry and tobacco flavors. Very sexy,
round wine, £inishing with

substantial but sweet tannins.

THEWINE

Columbia Vaﬂey

Ca]aernet Sauvignon
2006

VINEYARD DETAILS

VINEYARD SOURCES:
Klipsun, Ciel du Cheval and Alder Ridge

GRAPE/VINEYARD PERCENTAGES:
Klipsun Cabernet Sauvignon: 27%

Ciel du Cheval Cabernet Sauvignon: 32%
Alder Ridge Cabernet Sauvignon: 24%
Ciel du Cheval Merlot: 17%

PRIMARY FERMENTATION DETAILS

HARVEST DATES

Klipsun Cabernet: 10.02.2006

Ciel du Cheval Cabernet: 09.27.2006
Alder Ridge Cabernet: 10.06.2006
Ciel du Cheval Merlot: 09.17.2006

BRIX AT HARVEST
24.0°-25.7°

COLD-SOAK TIME
2 days average

FERMENTATION TIME
10 days average

FERMENTATION TEMP
78°-89° F peak

BARREL PROGRAM

PERCENTAGE OF NEW OAK
100% French for 19 months

FINISHED WINE DETAILS

ALCOHOL
13.9%

PH/TITRATABLE ACIDITY
3.8/5.45 g/L

BOTTLING DATES
04.15.2008

www. RossAndrewWinery.com
Mailing Address: PO BOX 425 MEDINA, WA 98039 Tel: 206.369.3615
Tasting Room: 14810 — NE 145" ST. Woodinville, WA 98072 Tel: 425.485.2720



