Jamie’s (Peterson) Vintaged View

Sometimes an opportunity for great quality fruit at a
reasonable price comes along, and it’s too good to pass
up. We don’t always have a marketing plan before we
start the project, but we figure we'll come up with a label
down the road with a little inspiration, improvisation,
and the help of our clever designer.

In 2007, we were offered this juice at a price we couldn’t
refuse, and we are passing it on to you at a price that

is hard to refuse. Made in the same manner as all our
other reds—with our Zero Manipulation philosophy as
the guide—this wine is a fruit-forward, easy-drinking
Cabernet Sauvignon from a hillside Dry Creek Valley
vineyard. Give it a chance and take home a bottle or a
case—it’s easy as 1-2-3...

Tasting Notes

Seductive ripe blackberry and dark currant aromas mix with
spicy cedar and rich oak. Juicy blackberry, cherry, cola, cedar
and vanillin oak flavors layer over a slightly chewy texture.
Spicy berry fills the palate and lingers into the finish.

Nicely balanced fruit, oak and tannins, and a firm structure
adds up to an irresistible and classic Cabernet. Bottoms up!

Vineyard
Enos Vineyard

Nestled in the Southwestern hills of Dry Creek Valley lies
this five-acre vineyard. 60% of the block was planted in
1972 on St. George rootstock, and the other section was
planted in 2001 on 110R rootstock.

Managed in 2007 by longtime Dry Creek Valley
grapegrower Ray Teldeschi, and farmed to standards

set by us and vineyard owner Jason Enos, this vineyard
produces a small crop of intensely flavored and balanced
Cabernet Sauvignon grapes for which the western hills of
Dry Creek Valley are renowned.
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Technical Data

Composition:  100% Cabernet Sauvignon

Enos Vineyard, Dry Creek Valley,
Sonoma County, California
September 14, 2007

Appellation:

Harvest Dates:

Alcohol: 15%
pH: 3.80
TA: 0.694g/100ml
Barrel Aging: 23 months
Type of Oak: ~ 20% new French oak barrels,
80% 2-5 year-old French oak barrels
Bottling Date:  August 13, 2009 (unfitered & unfined)
Production: 123 cases
Release Date: ~ May 2010

P.O. Box 1374 4791 Dry Creek Rd. Bldg 7 Healdsburg, CA 95448
Telephone 707.431.7568 Fax 707.431.1112 friends@petersonwinery.com www.petersonwinery.com



