
Harvested:  October 9 &14, 2007
Blend: 95% Cabernet Franc
      5% Petit Verdot
Appellation: Sierra Foothills
                      View Forever Vineyard
Sugar at Harvest:  25.0°Brix
Alcohol:  14.8% by Volume
pH: 3.74

425 cases bottled April, 2010

Winemaking: 
The grapes were hand harvested from our View 
Forever Vineyard Estate at optimal ripeness, then 
destemmed and fermented in small lots until dryness.  
The young wine fi nished malo-lactic in 65% new 
French oak barrels and matured for 20 months with 
quarterly racking. 

2007 CABERNET FRANC

Tasting Notes: 
Deep garnet purple color. Aromas and fl avors of cherry bonbon, watermelon sorbet, 
and banana custard with a silky soft, ripe and fruity medium-to-full body and tropical 
fruit tart and peppery spice driven fi nish. A zesty, fruity cab franc that really perks up 
the palate; try with spicy rib tips. 

Food Pairing:  
Try this wine with poultry, pasta with mushrooms, or slowly cooked short ribs.

GOLD! World Wine Championships Award
BRONZE! Orange County Commercial Wine Competition
BRONZE! Calaveras County Fair
BRONZE! California State Fair

Retail price: $24.00
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