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EBERLE WINERY

2006 CABERNET SAUVIGNON/SYRAH
Varieties:

51% Cabernet Sauvignon

49% Syrah

Appellation:

Paso Robles

Vineyards:

Eberle Estate
Steinbeck Vineyard
Alcohol:

14.9%

Acidity:

0.63
PH:


3.76
Residual Sugar:
<0.09%

Brix at Harvest:
25.9˚

Date Harvested:
9/22/06
Date Bottled:

11/15/07
Cases Produced:
947
Retail Price:

$28.00

Harvest Conditions

2006 proved to be one of the longest harvests on recent record. The long growing season maintained a consistent climate allowing fruit to fully mature through the warmer temperatures in mid-October. Some late season rains had very little impact on the quality of overall fruit. In general, yields varied depending upon varietal with lighter crop loads being harvested to pick only the best quality fruit. Other ‘quality indicators’ include smaller berries and longer hang times, increasing the concentration and flavor of the fruit.

Fermentation

Both lots, Estate Cabernet Sauvignon and Steinbeck Syrah were fermented in separate stainless steel tanks and pumped over twice daily to maximize extraction.  After fermentation, the wines were blended together and aged in a combination of French and American oak barrels.  All wines underwent natural malolactic fermentation.

Food Pairings

Rich and bold with silky tannins, the plush flavors of Eberle’s 2006 Cabernet/Syrah pair nicely with a variety of meats cooked in your favorite style including, braised lamb shank, grilled beef or savory roasted duck.  Also, a pleasing accompaniment to an everyday BBQ!
Wine Description

Eberle’s 2006 Cabernet Sauvignon/Syrah is a perfect example of the whole being greater than the sum of its parts.  This limited production wine, achieves a remarkably awarding combination of the strength and richness of Cabernet Sauvignon with lush fruit balanced by the earthiness and silky tannins of Syrah.  Hints of black fruit mingle with ripe cassis and currant flavors and finish with just the right amount of tannins.  This wine is for fans on both hemispheres!
