2006 HERITAGE CUVEE, SANTA BARBARA COUNTY

Our 2006 Heritage Cuvée is a classic Rhone-style blend of Grenache (35%), Syrah
(28%), Mourvedre (24%) and Cinsault (13%) from Crossroads Vineyard and
Vogelzang Vineyard in the Santa Ynez Valley. It offers warm aromas of plum,
mocha, vanilla and oak toast. The palate is soft and round, revealing jammy flavors
of black cherry, raspberry, and pomegranate with accents of cola. The finish is

smooth and sleek with just a hint of spice. M ]
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Grenache 35%
BevX.com Syrah 28%

Mourvedre 24%
Cinsault 13%
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TA .58

Robert Parker’s The Wine Advocate pH 3.70

TOTAL PRODUCTION
2,230 cases
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