
 

 

 

 

 

  2008 Cabernet Sauvignon, 3L box 
Delicate aromas of fresh, sweet berries and rose petals swirl in the 

glass. These are quickly overcome by dark, forceful flavors of cola 

berry, dark cherry and graham crackers. This is a bold wine that coats 

your teeth and lingers on your palate in a “sure I am in a box, but I 

challenge you to find better” way. The wine is complete, generous 

and absolutely addictive. 

88% Cabernet Sauvignon, 12% Syrah                                                          

76% Coyote Vineyard Cabernet Sauvignon, Wahluke Slope                     

26% Katherine Leone, Milbrandt Cabernet Sauvignon, Columbia Valley    

12% Cougar Vineyard Syrah, Wahluke Slope 

One look at the vineyards that comprise this wine and you will realize 

that the winemaking team is serious about making high quality boxed 

wine that you can’t refuse. The 2008 harvest gave us amazing 

vineyard sourcing, especially from the Wahluke Slope which 

comprises 100% of this blend. Harvested over three weeks from 

October 16 to November 5, the vineyards gave us nearly perfect fruit 

with incredible depth. All three vineyards completed malo lactic 

fermentation in stainless steel with 796 yeast. After that they were put 

in neutral French Oak barrels for 14 months. The executive director 

of wine for Food and Wine Magazine recently appeared on CNN 

touting the fabulous nature of wine in a box, and we couldn’t agree 

more. 

 

 
 Release Date: 10.1.2010 

 Alcohol: 13.5% 

 Residual Sugar: 0.00 

Acidity: 0.61 

pH  3.76 

Cases:                  2000 


