
2006 Two Rivers Bordeaux-Style

Cana’s Feast Winery    750 W. Lincoln Street, Carlton, OR 97111    (503)852-0002       www.CanasFeastWinery.com
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Vintage Report: 
2006 was a very warm and dry season, typical in central and 
eastern Washintgon.   Flavors were slightly behind sugar levels 
due to the heat.

Winemaking Process:
The winemaking process began with a thorough cluster and 
berry sort to assure the best fruit quality.   The fruit was then 
placed into 1½ ton open-top bins and cold-soaked for 3-5 days.  
The fermenters were inoculated with a variety of commercially 
selected yeast strains, punched down twice daily and lightly 
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Making sure to keep press fractions separate, the wine was 
moved  into French Oak barrels (20% new), and aged for 18-22 
months.   

Tasting Notes:
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well-structured tannins and lingering acidity, characteristics 
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to ten years.  

Food Suggestions:
Pair the 2006 Bricco Two Rivers with rich game meats, hearty 
stews, roasted root vegetables, aged cheeses or just sipping 
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Blend:
Merlot (44%), Cabernet Sauvignon (35%), Cabernet Franc (18%),               
Petit Verdot (3%)

Viticultural Data:
AVA:             Columbia Valley
Vineyards:     Coyote Canyon, Tapteil
          Ciel du Cheval
Harvest:        09/13-10/10/06
pH:                3.30
TA:                .63g/L
���›�’�¡�ñ�1�1�1�1�1�1�1�1�1�1�1�1�1�1�X�\�ï�[�,�X�]�Ú

Enological Data:
Alcohol:       15.5%
Cases :         1,452
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Retail:      $15


