
T h e C a n n o n b a l l .  I t i s t h e p e r f e c t s y m b o l o f f r e e d o m .  
L e g s t u cke d b e n e a t h yo u , s o a r i n g t h r o u g h t h e a i r - t h a t 
un inhib i ted  sp i r i t  i s  the  sou l  of  Cannonba l l  Wines .    

We se t  out  to  focus  on doing  one  th ing  we l l .
Caber net  Sauv ignon f rom Cal i for n ia .  
Our m i s s i on i s t o con s i s t en t ly d e l ive r t h e b e s t Cab i n t h e 
u l t ra -premium market .   

O u r l a b e l p e r f e c t l y c a p t u r e s o u r p h i l o s o p hy t h a t w i n e 
s h o u l d b e f u n , e n j o y a b l e , a n d m a k e y o u s m i l e .  M o s t 
i m p o r t a n t ly, t h i s w i n e i s a s u p e r b C a b e r n e t S a u v i g n o n , a 
t e s t amen t t o t h e g r e a t b l end ing s k i l l s a nd c r a f t sman - sh ip 
of  cofounder  and maste r  winemaker,  Dennis  Hi l l .   

Vintage :  2006  Wine  Type :  Caber net  Sauv ignon

AVA:   Ca l i for n ia  

B lend :   77% Caber net  Sauvignon

   15% Pet i t  Syrah

   5% Pet i t  Verdot

   3% Syrah

Alc  %:    13 .7%   Produced :     15 ,500 cases    

    NOTES FROM WINEMAKER DENNIS HILL

My goa l w i th the 2006 v in t age Cannonba l l Cabe r ne t Sauv ignon was to improve on the succe s s o f 
our 2005 .  T he s e a son be gan w i th a coo l , we t sp r ing , c au s ing a l a t e r s t a r t to the s e a son , bu t Ju ly 
wa r m e d u p c o n s i d e r a b l y . Au g u s t c o o l e d d ow n a n d a l l owe d t h e g r a p e s l o n g e r h a n g t i m e a n d 
ma tu r i t y.  G r ape s r i ppened s l ow ly, d eve l op ing f u l l , d en s e f l avo r s and a l l owed more con t ro l ove r 
a c i d i t y a n d s u ga r l ev e l s d u r i n g h a r v e s t . L ow ye i l d s a n d s m a l l e r b e r r i e s p r e d i c t a b ly r e s u l t e d i n 
g rea t  in tens i ty.   Ul t imate ly,  I  fee l  the  2006 Cannonba l l  i s  even  bet te r  than our  success fu l  2005.  

T he w ine i s a d e e p c r imson w i th f l a sh e s o f b r i gh t ga r ne t .  I h a t e to b e c l i ch e , bu t i t r e a l ly doe s 
s e em to dance in the gl a s s .  T he a romas have r i ch bl a ckbe r r y, s t r awber r y, and bl a ck che r r y w i th a 
b e au t i f u l t o f fe e t on e .  On t h e p a l e t t e , i t l iv e s up t o i t ’s n ame , Cannonba l l .  B i g and f u l l i n t h e 
mouth , black cher r y, c ranber r y, black pepper, and cur rant f l avors a re ba lanced wi th sof t cocoa and 
a h in t o f ro se pe t a l s .  T he t ex tu re i s smooth but power fu l , w i th fi r m t ann ins , a w ide mid-pa l e t t e , 
and long ,  br ight  fin i sh .  Pa i r  Cannonba l l  wi th  any  red  meats ,  barbeque ,  and good company.
          
T he ma jo r i t y o f g r ape s fo r the 2006 v in t age were sourced f rom Mendoc ino, about 25 mi l e s f rom 
my h o m e i n H e a l d s b u r g , w i t h s o m e g r e a t s m a l l l o t s o f Pe t i t S y r a h , Pe t i t Ve rd o t , a n d S y r a h 
s o u r c e d f r o m s m a l l g rowe r s a ro u n d C a l i fo r n i a .  T h e w i n e u n d e r we n t m a l o l a c t i c f e r m e n t a t i o n 
be fo re be ing aged in a combina t ion o f French and Amer i c an Oak fo r 20 months .  T he 15% Pe t i t 
Syrah was a beaut i fu l w ine to bl end wi th the Caber ne t , enhanc ing the t ex ture and a romat i c s . With 
t h e l o n ge r h a n g t i m e , t h e 2 0 0 6 v i n t a g e d e l iv e r e d t h e q u a l i t y we we r e h o p i n g fo r s o a s t o m a ke 
Cannonba l l  even  bet te r.   I  hope  you en joy.
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