
We set  out  to  focus  on  do ing  one  th ing ,  and  do ing  i t  we l l .
Caber net  Sauv ignon f rom Cal i for n ia .  
Our  miss ion  i s  to  cons i s tent ly  de l iver  the  bes t  Caber net 
Sauv ignon for  under  $20 .

Our  labe l  perfec t ly  captures  our  ph i losophy  that  wine  should  be 
fun ,  en joyable ,  and  make  you  smi l e .   Most  impor tant ly,  th i s 
w ine  is  a  superb  Caber net  Sauv ignon ,  a  t es tament  to  the  g reat 
blend ing  sk i l l s  and  craf t sman-sh ip  of  cofounder  and  mas ter 
winemaker,  Dennis  Hi l l .   

 

   Vintage :  2007 Wine  Type :  Caber net  Sauv ignon

AVA:  Cal i for n i a  (66% Sonoma,19% Mendocino,  15% Napa ,  3% other)

   B lend :   85% Caber net  Sauvignon,  12% Syrah ,  3% Merlot

Alc  %:   13 .9% 

 

    NOTES FROM WINEMAKER DENNIS HILL

2007 was  a  g reat  v intage for caber net  in the  Nor th Coast  and throughout Cal i for nia .    
Mother Nature  gave  us  a  mi ld winter  fol lowed by a  dry  spr ing pushing the g rapes  to  begin 
r ipening earl ier  than usual .  The summer was cool  and temperate ,  unt i l  la te August ,  when the 
heat  ar r ived .   Thinner  skinned var ie t ies  were  har vested quickly,  but  thick-skinned Caber net ,  
Syrah,  and Merlot  handled the heat  beaut i ful ly,  and f lavors cont inued to deve lop through a  
cooler  September  with  l ight ,  inter mittent  ra ins .  By the  second week of  October,  har vest ,  
par t  I I ,  k icked into high gear as g rapes  needed to  come in  before  heavy ra ins  began at  the  
end of  the  month.   I t  wasn' t  the  most  typica l  year in ter ms of  weather,  and the crop was  
pretty l ight ,  but  one of  the  best  v intages  of  the  decade in  ter ms of  qual i ty -  intense  fr ui t  
deve lopment ,  s i lky  tannins ,  g reat  ac id ity.

The 2007 Cannonbal l  Caber net  Sauvignon presents  a  l ive ly,  dark r uby color,  l ike burgundy 
ve lvet .   Aromas of  f resh ber r ies ,  sp ice ,  and pepper with  a  fa int  backg round of  vani l la  oak 
are  ver y  much ref lected in the  mouth .   Ful l  and r ich with bright  ac idi ty,  the ber r y and spice  
f lavors  are  boldly  presented a long with racy,  red fr ui t  and vani l la-cher r y  on a  layer  of  
cocoa .   The fin ish i s  class ic  Cannonbal l ,  smoothe ,  long ,  de l ic ious .   I  recommend enjoying 
between now and 2011 to  rea l ly  get  the  most  of  the  big f r uit . ,  but  rea l ly  le t  the  wine open 
up in your  glass to experience  a l l  the  layers and complexity.  For those  prefer r ing a  more 
mature  and mel low sty le ,  decant  for one hour  before  ser ving.

You can 't  go wrong with en joying Cannonbal l  with  a  big p iece  of  qual i ty  red meat ,  a  g reat  
burger,  shor t  r ibs ,  barbeque .   I  had a  bott le with my wife  over a  g reat  thin cr ust  p izza ,  and 
even she ag reed i t  was ter r i fic .   I  hope you enjoy.

To find out more, visit us at www.drinkcannonball.com


