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CABERNET SAUVIGNON
COLD CREEK VINEYARD, COLUMBIA VALLEY
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WINEMAKER’S NOTES

“DRUTHERS IS ONE OUR RICHEST, MOST
EXORBITANTLY EXTRACTED CABERNETS!
MADE FROM THE OLDEST BLOCK OF COLD
CREEK CABERNET, THIS IS WHAT BiG CAB Is
ALL ABOUT. EACH YEAR | TRY AND PUSH THE
ENVELOPE OF THE TANNIN RICHNESS, AND
SO FAR | HAVEN'T CROSSED THE LINE — EVEN
THOUGH THIS WINE SEEMS TO GET BIGGER
AND RICHER EVERY YEAR. DRUTHERS DOES
NEED A BIT OF TIME OPENED OR DECANTED,
SO THAT THE PALATE AND FLAVORS CAN
COMPLETELY OPEN UP, AND WILL MATCH WELL

WITH JUST ABOUT ANY BEEF AND LAMB YOU

Cion

Ray McKEgE

‘WINEMAKER

THROW AT IT!”

LIMITED RELEASE

VINTAGE

e 2014 in Eastern Washington was one of the warmest seasons in decades.

* The ripening period in September cooled to more typical weather for the region.
In October temperatures rose again to one of the warmest October months

on record.

e Opverall 2014 was an ideal growing season; ripening was excellent for all varieties in

all locations.

VINEYARDS
* Planted in 1973, the south-facing Cold Creek Vineyard is a warm, dry site with

high heat accumulation.

e The low yielding old vines produce small clusters and small berries, resulting in

intense varietal flavors and deep color.

e Cold Creek typically is one of the eatliest vineyards in the region to ripen.

e Cold Creek vineyard is LIVE and Salmon Safe certified.

WINEMAKING
* Ripe grapes were destemmed and sorted with a cutting-edge grape receiving and sorting
system designed to gently remove any green material from the grapes, allowing for pure

varietal expression and soft mouthfeel.

¢ Daily gentle pumpovers were used to extract optimal flavor and color and minimize
y & pump P

harsh tannins.

* Frequent airative racking takes place during barrel aging to soften tannins and

enhance mouthfeel.

* Aged for 23 months in 100% New French oak, Bel Air and Dargaud & Jaegle Jupilles

forest selection.

TECHNICAL DATA

ToTAL AcIDITY 0.57 G/100 ML

rH 3.80

BLEND 100% CoLD CREEK CABERNET SAUVIGNON
% ALCOHOL 15.3 %

CASES PRODUCED 400
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