
2008 Reserve Cabernet Sauvignon
Coyote Vineyard
TASTING NOTES
e welcoming aromatics reveal chocolate covered cherries, recently 
rained upon streets (the good kind - full of earth) and sweet lilacs. is 
is a bold and complex wine, not for the faint of heart. It has layers of 
big, bright and lush cherries balanced perfectly with a silky raspberry 
liquor and vanilla. e flavors linger in a stunningly delicious finale.

BLEND/VINEYARD INFO
100% Cabernet Sauvignon, Coyote Vineyard, Wahluke Slope

WINEMAKER’S NOTES 
Coyote Vineyard has turned out to be one of our favorites for Cabernet 
Sauvignon. e Wahluke Slope has over 25 more days of sunshine than 
we do in Kennewick, so the grapes are really happy. We harvested the 
vineyard on 11/3/08 a few days later than previous vintages, at 25.1 
brix. Using rotary fermentation gives us rich, concentrated, luscious 
wine that is enhanced with oak aging. After completing malo-lactic 
fermentation in tank, the wine was aged for 32 months in new French 
oak barrels. e intense structure of Coyote fruit allows for this amount 
of new oak. e wine was bottled in the Fall of 2011 prior to harvest 
and released in the Tasting Room in November.

	

       TECHNICAL DATA 

                  Release Date:          11.1.2010                   Acidity      0.76
                   Alcohol:                 14.0%                          pH           3.83

                        Residual Sugar:      0.00%                          Cases        347


