/44 NIVERSARY QzUVEE

BEST OF CLASS PACIFIC RIM WINE COMP
GOLD PACIFIC RIM WINE COMP
GOLD SEATTLE WINE AWARDS
GOLD CRITICS CHALLENGE
GOLD SAN FRANCISCO INT'L WINE COMP

%AILABILITY OCTOBER 2015
QSASE.@ODUCTION 1003 CASES
%URCE COUCAR FHATLS (ANEYARD
40 % MERLOT

25% MALBEC

20% CABERNET FRANC

15% PETIT VERDOT

%TING %}5

This wine made its inaugural appearance from the
2003 vintage to mark Dave and Debbie Hansens’ silver
wedding anniversary. The 2010 Cuvee is a blend of 40%
Merlot, 25% Malbec, 20% Cabernet Franc and 15% Petit
Verdot. It opens with aromas of sweet spices as well as
plums, cherries and red and green peppercorns, followed
by luscious flavors of dark chocolate and bold, ripe fruit.
Balance, layering of flavors and a long aromatic finish
results from the marriage of selected barrels and
extensive aging. Share this wine for the important
anniversaries in your life.

13.3% Alcohol



