
2005 Cabernet Sauvignon
Dry Creek Valley

GRAPES:  
81% Cabernet Sauvignon, 6% Merlot, 
6% Petit Verdot, 4% Malbec, and 3% 
Cabernet Franc

APPELLATION: Dry Creek Valley

HARVEST:  
September 19 – November 1, 2005

FERMENTATION:  
Fermented 20 days at an average 
temperature of 83°F

BARREL AGING:  
20 months in French
and American oak

ALCOHOL: 13.5%

TOTAL ACIDITY: 0.61

pH: 3.73

RESIDUAL SUGAR: Dry

NEW RELEASE

A Proven Track Record of Success!

➤ 2004 Vintage
 WINE ENTHUSIAST – “90 Points” 
 “It’s so rich in fruit, so long in the fi nish…Th ere’s a deep core of
 ripe blackberries, currants, dark unsweetened chocolate and pepper   
 deep down inside this complex wine.” 

➤ 2003 Vintage
 WINE ENTHUSIAST – “90 Points” – EDITORS’ CHOICE
 “Dry Creek Vineyard keeps turning out the most drinkable, delicious   
 Cabernets, at such a good price, and hardly anyone notices.”

➤ 2002 Vintage
 WINE ENTHUSIAST – “91 Points”
 “Th is is DCV’s fi rst Cab made entirely of Dry Creek fruit.  It’s a    
 big, dark, dry wine, rich in dusty tannins….and a core of dark stone   
 fruits. I suspect it has a great future.” 


