
A I R F I E L D

VINEYARD REGION Yakima Valley AVA, Washington

VINTAGE In 2005, we had a hot summer followed by a
 cool September & October.  This lead to longer
 “hang time” on the vine, which enhances flavor
 development.  The weather in 2006 was ideal.  
 We had a mild spring, and the summer was dry 
 with consistently hot days and cool nights.

VARIETY 45% 2005 Cabernet Sauvignon
 45% 2006 Cabernet Sauvignon
 10% 2005 Syrah

HARVEST METHOD All Handpicked

WINE ANALYSIS 13.5% Alcohol
 6.0 g/L TA
 3.78 pH

PEAK DRINKING Now to 2010

FOOD MATCHES Perfectly accompanies grilled meats, such as lamb, 
 beef, or pork.  Great with cheeses, such as sharp 
 cheddar, camembert, or danish blue.

Cabernet Sauvignon NV

COLOR Deep cherry red
 
NOSE Primarily blackcurrant
 with a subtle hint of  
 clove.

PALATE Rich and smooth
 mouthfeel, without
 harsh tannins.  Flavors
 of  blackberry and
 vanilla oak  linger
 on the palate.

 Winemaker’s notes by:

Wine Makeup: This NV Airfield Cabernet Sauvignon consists of  45% 
2005 Cabernet Sauvignon, 45% 2006 Cabernet Sauvignon, and 10% 
2005 Syrah.

Vineyard Info: The Cabernet in this wine comes from our E-5 block 
that is located just North of  where the World War II Airfield stood.  One 
of  the dirt runways ran right through E-5.  That portion of  the vineyard 
is now planted in Tempranillo.  The cab vines in E-5 were planted in 
1989 and naturally yield between 3 and 4 tons/acre, but when deficit 
irrigation is applied the crop levels come in between 2 to 3 tons/acre.  In 
my short experience working with this block, the fruit tends to be quite 
delicate and has a pleasant cool climate character. 

Why a non-vintage?  Good question.  We only had five barrels of  2005 
Cabernet Sauvignon and I felt that it blended well with the 2006 Caber-
net Sauvignon so I kicked aside the status quo to release a product that I 
feel is a better wine.  Will this be a trend?  I’m not sure.  My goal is to 
make the best wines possible, and however I feel I can achieve that will 
be the path I take.

2005 vs. 2006:  I was convinced that 2005 would not be a Cabernet year 
for us.  We had two vineyards that year.  One of  which never got above 
21 brix (this block is now Pinot Noir).  The E5 block, in a warmer sight, 
got to 23 brix at harvest time, lower than I had expected but the result 
was a really interesting wine full of  pleasant cool climate character that I 
personally love in a Cabernet.  In 2006, the crop load was reduced and 
we achieved a Cabernet that had more of  a berry component and less 
herbaciousness.


