2006 Bricco Re

Viticultural Data:

AVA: Columbia Valley

Vineyards: Ciel du Cheval,
Seven Hills, Coyote
Canyon, McKinnley

Springs
Harvest: 09/27 - 10/20/2006
pH: 3.25
TA: .78g/L
Brix: 24.5°

Enological Data:

Alcohol: 15.6%

Cases : 1,532
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Retail $15

Vintage Report:

2006 was a warm and dry year with an extended dry period, typical of
summer and autumn in these regions. This allowed us to let the fruit
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with fresh acidity. Even with a scant eight clusters per vine, yields from

our Sangiovese clones were close to six tons per acre.

Winemaking Process:

The fruit was fermented 50% whole berry, with approximately 5% whole
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days, and fermented with a combination of natural and commercial

yeast selections. Fermentation was done in 1%-ton open-top bins,
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Press fractions were kept separate and the wine was moved immediately

a mixture of neutral and new French oak barrels where it was aged for 18
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Blend:
Sangiovese (89%), Syrah (7.5%), Barbera (3.5%)

Tasting Notes:

Aromas of jammy red fruit, licorice, and cardamom are accompanied by

subtle notes of fresh-turned earth and charcoal. Flavors hinting at black

plum, cherry, and clove give way to pomegranate and tamarind. This

bright and lively wine has fresh and zesty Old World appeal, but is
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to this wine, creating a blend that is characteristically food-friendly.
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Food Suggestions:
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chicken or pork, roasted vegetables, Spanish tapas and paella.

Cana’s Feast Winery 750 W. Lincoln Street, Carlton, OR 97111 (503)852-0002 www.CanasFeastWinery.com
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