
FOOD PAIRINGS  
Carne Asada 
Flan 
Roast Beef 
Roast Lamb 
Smoked Meats 

WINEMAKER NOTES 
If Cab is King, I would say this one is as noble as Arthur. 
Lucky for us a cork is easier to extract than Excalibur.   This 
wine opens with big, dark fruit: blackberry, black cherry and 
black currant.  These intense fruit flavors are spiced with 
notes of eucalyptus, mint, anise and brown sugar.  At the finish 
the fruit lingers with heady tobacco and cedar.  Imagine this 
magical elixir paired with angel food cake drizzled with dark 
chocolate syrup on your journey to Avalon.   
       Gord Taylor, Winemaker 

2011 Cabernet Sauvignon 
Horse Heaven Hills 

CASES PRODUCED:  114 

TECHNICAL DATA 
Alcohol: 13.9%  
Blend:  
  Alder Ridge Vineyard  

82% Cabernet Sauvignon Block 11 

  5% Cabernet Franc Block 1 
Lonesome Spring Ranch  
  8% Malbec  
  5% Petit Verdot  

Cases produced: 114 
Bottled:  22 August 2013  
Potential aging:  0-8 years 

509-786-1575             23103 S Davlor Rd  PRSW  Prosser WA 99350              www.davenlore.com 

VINEYARDS  
Location: ALDER RIDGE VINEYARD, HORSE HEAVEN HILLS  
Planted: 1998       
Soil: Warden Fine Sandy Loam 
            
Location: LONESOME SPRING RANCH, YAKIMA VALLEY 
Planted: 2001 Malbec 

2002 Petit Verdot 
Soil: Scootney Silt Loam is deep well drained soil.  While the top 

12-20″ are pure silt loam, it is underlain by gravelly silt loam 
to a depth which can exceed several feet.  

 WINEMAKING 
CABERNET SAUVIGNON • ALDER RIDGE VINEYARD 

Harvested by hand: 1November 2011 
    Brix:  25.0  pH:  3.54 Yeast: Lalvin EC1118 
Fermentation: 7 days Maximum temperature: 79˚F 

CABERNET FRANC • ALDER RIDGE VINEYARD 

Harvested by hand: 1 November 2011  
     Brix: 25.0  pH:  3.40 Yeast: Lallemand ICV-D21 
Fermentation: 7 days Maximum temperature: 82˚F 

MALBEC • LONESOME SPRING RANCH                                                                                                                                

Harvested by hand: 25 October  2011 
Brix: 23.5        pH: 3.42        Yeast: Lalvin ICV-D21 

Fermentation: 4 days Maximum temperature: 84˚F 
PETIT VERDOT • LONESOME SPRING RANCH 

Harvested by hand: 1November 2011 
Brix: 26.0  pH: 3.14 Yeast: Lalvin EC1118 

Fermentation: 5 days Maximum temperature: 84˚F 


