CARTLIDGE & BROWNE SINGLE VINEYARD WINES

Cartlidge & Browne Winery has over 1000 acres of prime vineyard property under contract from Santa Barbara to
Mendocino; the Sonoma Coast to the Sierra Foothills. While all of these regions make their unique contributions
to our California Appellation wines, there are a few special sites whose wines have qualities that just beg to be bottled
on their own. These we offer as single vineyard wines.

THE SNOWS LAKE VINEYARD 2005 CABERNET SAUVIGNON
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The Details- This beautiful vineyard, in one of California’s newestand &, {‘\,\ﬁ
most exciting AVAs, has an abundance of the iron-rich red soils ‘*\
suggested by the appellation name. Our first release was made from ‘,./ T
fruit grown on three small, steep hillside blocks, two planted to clone | = b
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large-scale wines, and the 2005 was no exception. e “ | LAKE {
The 337 block was harvested on 30 September, the two clone 15 .= \*;,
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All three lots were aged in a mix of 60% American, 40% French barrels for 17 months. The\\,‘;
blend was made in March of 2007 and was bottled, after a light egg white fining, in April. o

Rich garnet in color, the wine offers broad, ripe aromas of plum and cassis, with suggestions of sweet tobacco,
graphite, and-- most of all--bittersweet chocolate. The palate of the wine is full and dense, ranging in its flavor pro-
file from plum jam and cappuccino to cedar and cigar box. Its long, resonant finish and depth of flavor make it a
great match for grilled or roasted red meats, game, and even daubes and stews.



