
 
 
 

2005 Cabernet Sauvignon Chalk Hill, Sonoma County 
 

 
Our Vineyards: 
 These Cabernet grapes are sustainably grown and harvested entirely by hand.  We 

have worked in conjunction with nature for nearly four decades in the Russian River 
Valley, where our Los Amigos Ranch, in the Chalk Hill region, is known for 
producing wines of balance and character. 

 
Winemaking 
 Aged for over 22 months in Hungarian and American oak, this Chalk Hill Cabernet 

gets its fruit forward flavor naturally from these highly regarded grapes.  Maintaining 
the long-term viability of our land has been our vision for as long as we have farmed 
it. 

 
In The Bottle 
 Ripe black mission fig is immediately pursued by bright red raspberry as the aroma of 

this juicy Cabernet fills your nose.  After the initial flavor of black raspberry fills your 
palette it is followed by a very pleasant light toasted oak finish, perfect for dark 
chocolate or lamb with rosemary. 

 
HARVEST 

DATE: 
October 10 

 
pH: 
3.38 

TOTAL 
ACIDITY: 

.73 
 

RESIDUAL 
SUGAR: 

Dry 

ALCOHOL: 
14.5% 

 
 

 

RELEASE 
DATE: 

January 1, 
2008 

Inaugural 
Release!
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