WINEMAKER: Craig MacLean

COMPOSITION:

91% Cabernet Sauvignon, 6% Merlot
2% ’

Cabernet Franc, 1% Petit Verdot

APPELLATION:
100% Napa Valley
(49% Atlas Peak, 18% Stag’s Leap S
Border, 18% Coombsville, .
1% Rutherford, 4% Oakville )

BARREL AGING:
100% French oak, 55% new, 22
months, blend of 7 Cooperages

WINEMAKERZ
Craig MacLean

PRODUCTION:
[ 790 cases

SUGGESTED RETAIL PRICE: $67.00

————

HIGH ROLLER
CABERNET SAUVIGNON
2007 NAPA VALLEY

An array of vineyard sources from moderately warm (Rutherford, Oakville) to
moderately cool (Atlas Peak, Coombsville) combine to create a wine with depth
and length. The grapes for High Roller were cultivated in hillside (67%) and
benchland (33%) vineyards, translating to a complex wine with excellent color
and ample acidity to pair with a wide culinary spectrum. The tannins in High

Roller are abundant yet fine-grained, powerful yet elegant and supported by
full fruit flavors.

Black Cherry, black currant, sage leaf, red licorice, black raspberry, slight mint,
toasty oak.

The entry is full and generous with bright fruit flavors showing perfect balance

with the tannins. The finish is extremely long as a result of the synergy between
the concentrated fruit, tannins and acidity. This is an elegant yet powerful wine

showing great balance and aging potential.

Hand-harvested / Small-lot fermentations / 4-day cold soak / Traditional
techniques using modern tools / Attentive extraction / Minimal manipulation /

Blend of maceration times ranging from 14-30 days / Quarterly racking for
natural clarification
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