2006 Mercury Rising

Overview

Mercury Rising is the proprietary
name of Cinnabar’s rich
Bordeaux-style red wine. Vineyards
are chosen for their exceptional
climate, soil and ability to produce
intensely pavored fruit. Varietal
composition varies from year-to-
year based on the expression of the
individual components and how
they synergistically contribute to
the blend.

In 2006, cabernet sauvignon,
merlot, cabernet franc and petite
verdot were sourced from Napa
Valley, Paso Robles, San Benito
County and Sonoma County. Lots
were fermented separately and
then blended, creating a complex

and elegant wine.
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Tasting Notes

Flashing a plush mouthfeel and great complexity, this wine opens with a nose of
blackberry, black cherry, toasted oak, dried herbs, earth and cocoa. Well-integrated
tannins support pavors of cassis, baking spice, vanilla and mocha and a long juicy ynish
of dense ripe fruit and spice. Serve with thin-crust pizza topped with garlic, Kalamata
olives, diced tomato and Parmesan cheese, or grilled beef and vegetable kabobs.
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RED WINE

Wine Analysis

VARIETAL CONTENT:
cabernet sauvignon, merlot,
cabernet franc, petite verdot

Winemaking

A Hand harvested October 2121, 2006
in the early morning cool

* Eight days of whole-berry fermentation
FINISHED ALCOHOL: in 10-ton open-top stainless steel tanks
14.1%
» The must was punched down and pumped
over 273 times daily for maximum pavor

extraction

TOTALACIDITY:
0.62mg per 100ml

pH: » Aged for 19 months in French, American
3.64 and Hungarian oak barrels (20% new)
A Racked every four months to promote
pavor development and help soften tannins
Vineyards

A Lightly yltered before bottling
Napa Valley, Paso Robles,
San Benito County, Sonoma County
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