2007 @WJWW

TASTING NOTES

Layers of lush, red cherry, sweet plum, raspberries, wood spice, vanilla, and a
touch of caramel. The flavors are consistent with the aromas, having sweet
cherry, red raspberry, and mocha balancing a nice spicy oak component.
Round, balanced mouth feel with a richness that lasts into the long finish of
red fruits and wood.

BLEND/VINEYARD INFO
90% Cabernet Sauvignon, 5% Syrah, 2% Petite Verdot, 2% Merlot, 1% Malbec

57% Coyote Vineyard Cabernet Sauvignon, Wahluke Slope

13% Katherine Leone, Milbrandt Vineyard Cabernet Sauvignon, Wahluke Slope
13% Gooseridge Vineyard Cabernet Sauvignon, Columbia Valley

7% Areté Vineyard Cabernet Sauvignon, Columbia Valley

5% Gooseridge Vineyard Syrah, Columbia Valley

2% Alice Vineyard Petite Verdot, Columbia Valley

2% Katherine Leone, Milbrandt Vineyard Merlot, Wahluke Slope

1% Gooseridge Vineyard Malbec, Columbia Valley

WINEMAKER’S NOTES

This is always an interesting wine to put together, and 2006 was no exception.
The year provided excellent, ripe red fruit quality in all of the red wines. The
vintage was one of softer, lusher reds than is typical of Washington State. The
Cabernet lots were fermented with Prise de Mousse yeast to emphasize fruit, and
Merlot with D254 yeast to give bigger mouth feel, depth of fruit, and smooth
tannin structure. The wines were in barrels (French and American oak) for about
7 months. The blend was assembled at that point, and the wine was back in
barrels for about 4 months before bottling in October of 2007.



