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2006 CABERNET SAUVIGNON  

 
Wine Enthusiast - “88 POINTS”  
March 2010 
 
Lots of rich, extracted blackberry, cherry and currant flavors in this wine, with nuances of sweet, smoky oak and 
considerable spices, especially toward the finish.  The distinguishing feature is the tannins. 
  
 

Decanter - “FOUR STARS”  
October 2009 
 
Dense, chocolatey, blackberry nose.  Firm, chunky and concentrated, with earthy black fruits and spice. 

 
2005 CABERNET SAUVIGNON  

 
Wine & Spirits - “BEST BUY”  
December 2008 
 
A mellow, peppery red wine for prime rib, this cabernet finishes clean and warm. 

 
2004 CABERNET SAUVIGNON  

 
Decanter - “3 STARS”  
January 2008 
 
Rich, smoky black currant nose.  Rich, velvety, concentrated, a luxurious style.  Plums, black currant and chocolate. 
  
 

Wine Enthusiast - “90 POINTS”  
December 15, 2007 
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It’s so rich in fruit, so long in the finish, that it will make a great partner with certain rich foods, especially lamb and 
grilled steak.  There’s a deep core of ripe blackberries, currants, dark unsweetened chocolate and pepper deep down 
inside this complex wine.  Should develop through 2010. 
  
 

 
Colorado Wine News  
October – December 2007 
 
It spent twenty-two months in French and American oak and has aromas of chocolate and cooked dark berry before 
flavors of bright cherry, raspberry, cranberry, and strawberry laced with loads of dry tannin.  The finish is medium-
long, narrow at the front, and broad at the back.  Well put together.  It will be popular. 

 
 


