
•   Appellation: Rutherford

•    Harvest Date:  October, 2009

•    Hand Harvested

•   Brix at Harvest; 25.2

•   TA:  3.92 g/L

•   pH:  3.75

•  •   Alc. 14.5% 

•   Residual Sugar: 1.32 g/L

•    100% Barrel Aged

•   Cooperage; 80% New French Oak

    (Alain, Fonquet,Vincent Darnajou,

     Doreau, Ermitage)

•   25 Months in Barrel

••   Vintage: 2009

•    Release Date: Jan 16, 2013

The CONWAY label celebrates our family’s dedication 

and passion for producing wines of excellent quality.
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This Cabernet Sauvignon is our inaugural vintage of 
CONWAY, crafted from carefully chosen vineyard 
blocks in the prestigious Rutherford appellation. 

HHarvested on two separate dates to allow for exact 
ripening of the fruit, the grapes were transported in 
temperature controlled vessels to our winery in Santa 
Barbara County. Each step of the process from harvest 
to bottling was executed with precision by our 
winemaker Andrew Adam. The care and attention this 
Cabernet Sauvignon received during its creation is 
appaapparent in the quality and complexity of the finished 
wine. 

The first sip is captivating, the famed “Rutherford 
dust” is evident in the glass. We are proud to share 
this limited production bottling with select 
connoisseurs. 

CABERNET SAUVIGNON
Rutherford
V. 2009


