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Fratelli Perata 2008 Cabernet Sauvignon Riserva

Each year we taste all of the barrels of Cab Sauv we make in order to decide how to allocate them. The question 
we always ask is which of these barrels are worthy of being in our Riserva. We have some idea of which barrels 
we’ll select since we track the grapes from when they are harvested through the final tasting. At harvest, there are 
some lots which we like better and these are put in the best barrels. However the lots we like at harvest don’t 
always end up in the Riserva. Sometimes the mixture of harvest lot, yeast, and barrel create an even better wine 
than the grapes themselves suggested. So each year we arduously taste the Cabs and pick the biggest, heaviest, 
and most flavorful barrels to become Riserva. It is a close call some years and sometimes the initial selection 
doesn’t blend together well so a little swapping is required. This can take quite some time and a lot of bread. But in 
the end, the Riserva is the best the year has to offer and we hope you enjoy drinking it as much as we enjoy 
making it. 

The 2008 vintage followed the extremely dry and small crop of 2007. It was not much more plentiful for 2008. The 
vines were pretty exhausted. The result is a massive 2007, and a subtle 2008. This 2008 shows smooth tannins 
(at least for us), more forward fruit, but not in the jammy style of Paso Robles, nice acidity, but not too much. The 
result is we are loving this wine now. Steaks are a must.

Harvested: October 10 thru 27, 2008

Brix: 24.8

pH: 3.4

Fermented: 11 days in 1 ½ ton open top fermenters

Pressed: To new and two year old French oak barrels

Alcohol: 14.3%

Bottled: March 21, 2012

Production : 77 cases

Aging: Approachable starting May 2nd (six weeks in the bottle) to 5 years, probably peak at 18 months
 from bottling date, holding to the 5th year, 2017.


