
Tasting Notes
This easy sipping Cab offers a richly textured nose with 
cedary spice laced with dark berry and cherry aromas. 
The silky, round entry flows quickly across the palate 
revealing juicy, bright fruit—boysenberry, blackberry 
and dark cherry—along with a supple structure. Traces 
of creamy oak and eucalyptus add an interesting 
dimension as the wine lingers on the palate.

This is the perfect wine for Cab lovers to grab after a 
long day at work, or just because it is Tuesday night. It 
will seamlessly pair with robust fare like braised lamb 
shanks or smoked brisket, but goes equally well with 
pork tenderloin drizzled with a blackberry balsamic 
reduction.

Jamie Peterson’s Vintaged View & Vineyard Notes
Our Bradford Mountain Estate Vineyard Cabernet 
Sauvignon contains blocks within the vineyard that 
showcase different qualities and ripening patterns. By 
carefully managing and selecting these blocks, and 
through our winemaking and blending choices, we are 
able to produce wines with different personalities and 
styles. The Cab 2-4-6 contains Cabernet Sauvignon 
from our lighter, earlier picking, as well as a healthy 
amount of the fruit-forward Malbec, giving us a wine 
that has all the forward and enjoyable characteristics of 
a young Bordeaux blend.

Technical Data
Composition:   Harvest Dates:
 75% Cabernet Sauvignon Sept. 22 
 25% Malbec  Oct. 10
Vineyard: Bradford Mountain Esate Vineayrd
Appellation: Dry Creek Valley, Sonoma County
Alcohol: 13.1%
pH: 3.70

2012  2 4 6  CAB
Cabernet Sauvignon

Dry Creek valley

TA: 0.63g/100ml
Barrel Aging: 21 months
Type of Oak: 100% neutral, 4-10 year-old neutral
   French oak barrels
Bottled: June 11, 2014 (unfined & unfiltered)
Production: 200 cases (750ml)
Release Date: January 2015


