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2003 Malbec
Los Carneros, Napa Valley

Varietal Make-up: ......... 98% Malbec

2% Merlot CAPA VALLEY
Harvest Date:................ October 16, 2003 M ALBEC
AVA: i, Los Carneros ,,mm_j : : fn.,..,., e
TA: e 57 McKenzie-Mueller
PH: i 3.60 m mm l :T::zz}..l.{.\
RS: i, <1lgll —_—
Alcohol: ....ccvvveiirannnnee 14.6 %
Filtration: .......cccceveenneene None
Cooperage:.....ccceveueeuennes French Oak
Bottling Date: ............... May 25, 2005
Cases Produced: ............ 92

100% Produced & Bottled from our Los Carneros and Oak Knoll vineyards.

Food pairing suggestions: Salmon steak, robust pasta, roast beef, lamb chops, barbequed chicken,
chocolate over ice cream, blackberry pie

Dark and inky in color, with aroma of ripe plum, strawberry, blueberry and lavender, the 2003
Malbec is long and full on the palate. The almost creamy texture is followed by soft tannins that
coat the mouth. The gentle vanillin from the oak pairs with the fruit of the wine and gives a spice
interest to the wine’s overall character.
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