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Wine: 2005 Columbia Valley Cabernet Franc

Winery: Walla Walla Vintners 

Winemaker: Gordon Venerri & Myles Anderson

Comments: The nose reminds us of the perfume you 
smell while torching the sugar crust for a Crème Brûlée. 
The midpalate oozes with the flavor of toffee in a Heath 
Bar and has a lingering finish of dark chocolate covered 
Bing cherries.

Food Pairing: Sautéed boneless chicken breast with 
tarragon cream sauce or sautéed halibut steaks with 
hollandaise sauce served with fresh peas, shallots and 
porcini mushrooms with steamed Chinese black rice will 
pair well with this Franc.

Varietal Compostion/Region: 76% Cabernet Franc from 
Cordon Grove, Dwelley, Sagemoor Farms and Weinbau 
Vineyards. The addition of 24% Merlot from Cordon Grove, 
Killian and Spring Creek Vineyards elevates the fruit in this 
magical blend.

Alcohol: 14.3%

Price: $25.00
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