BURROWING OWL

edltate winery

2008 CABERNET FRANC

Tasting Notes:

Adark plum core with a bright fuchsia rim give a sultry, elegant
appearance to this vintage of Burrowing Owl Estate Winery's
Cabernet Franc. The elegance continues on the nose with chalky
chocolate overtones that welcome you like an old friend, and an
abundance of truffle and forest floor characters with a slight hint of

ripe black cherries.

The chocolate and forest floor continue on the palate with silky soft
tannins and a voluptuous finish. The balanced acid will carry the
wine for the foreseeable future. Decanting is recommended for the

greatest enjoyment. Drinkable 2011 through 2018.
Bottling Date: June 17,2010
Cases Produced: 1,453

Vintage Notes/Winemaking:

The grapes were harvested in the end of October, 2008 from the

Burrowing Owl Vineyards in Oliver, BC. The grapes were gently de-
stemmed and gravity dropped into our tanks prior to inoculations

with our select yeast strains. The wine was fermented on skins for

CSPC: 556621
UPC: 6-88229005084

an average 20 days prior to draining and press of the skins. The

wine then received 14 months of oak barrel exposure with

Sales Contact: periodic rackings.
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Titratable acidity (as tartaric acid): 7.60g/L

www.appellationwine.ca « www.burrowingowlwine.ca




