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I

WINEMAKER’S NOTESs — 2006 CABERNET FrRANC
WaLLa WaLLA VALLEY
|O09% CABERNET FRANC

Our 2006 Cabernet Franc is once again made from our Estate Waliser Vineyard, as this rocky old river bed soil provides a great
setting for this wine to show complex flavors of spice, chocolate, berry, with a hint of “minerality” to it.

The wine was aged for 21 months in 30% new French oak and 70% neutral barrels. The wine will be bottled for 4 months prior

to release.

The 2006 season started very typical, with mild weather during bud break and spring growth. Bloom period was warm and

consistent for great fruit development. Once again we had a long hot summer for good growing conditions. Fall conditions

were perfect for flavor development.

The crushed grapes were fermented in small 1 _ ton bins. Punch down was performed 2-3 times daily, followed by pressing
and malolactic fermentation in oak barrels. The wine was racked every few months.

WINE SPECIFICS

Varietal(s):
Vineyard(s):
Appellation:
Harvest Date:
Brix at Harvest:
PH

Total Acidity:
Finished Alcohol:

Total Production:

Winemaker:
Release Date:

Retail $29.00 US

Waliser Win ﬁr/

4169 Pepper Bric l
Walla Walla, WA 993
WWwW.beresanin

Cabernet Franc
Waliser Vineyard
Walla Walla Valley
October 5, 2006
24.6PH:

3.52

0.58

14.5 %

200 cases

Tom Glase
October 1, 2008
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