
2005 THE MARINER
Dry Creek Valley

N E W  R E L E A S E

GRAPES 46% Cabernet Sauvignon, 40% Merlot, 
 6% Petit Verdot, 5% Malbec, 3% Cabernet Franc

APPELLATION Dry Creek Valley

HARVEST September 19 – October 18, 2005

FERMENTATION Fermented 20 days at 83º F

BARREL AGING 25 months in French oak 

ALCOHOL 13.9%

TOTAL ACIDITY 0.57

pH 3.74

RESIDUAL SUGAR Dry

2004 Accolades

93 POINTS —Wine Enthusiast Magazine 

“One of the best Bordeaux-style reds in memory from this warm 
  Sonoma County appellation…”
 
00000 5 STARS —Orange County Register

 “The wine has impeccable balance, reminiscent of some of the best 
   Bordeaux Superior, or Phelps Insignia in its best years.”

“ONE OF THE TOP 10 PROPRIETARY
RED BLENDS OF THE YEAR”—Wine News Magazine

0000 4 STARS —Decanter Magazine

HIGHLY RECOMMENDED —Saveur Magazine 


