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Fratelli Perata Estate 2009 Cabernet Sauvignon

We have a new wine for you. Well, actually, not really. In 2009 we released the last “everyday” Cabernet
Sauvignon. Seems like forever. And strictly due to the vagaries of agriculture. Every year is a challenge.
When bad weather strikes a vineyard, it may be at a critical growing point, like bud-break in the spring. Or it
may be when the vines are dormant in the winter and we could care less about temperatures being cold.
The recent past has reduced our Cabernet harvests severely. (Ok, no laughing, in the winery “recent” is
within the past 5 years.) But now, we’re back with Cabernet. It is still all from our Estate. We won'’t buy
grapes, since most vineyards use different methods, giving them larger crops and more diluted juice. We
start much of this Cabernet as if it is a Riserva. After 25 years of making wine we pretty much know the
quality of a vintage. We taste through the different lots and barrels, making oak adjustments by changing to
different/newer/older barrels as the wine demands. And then we taste again. At 24 months we’re thinking of
bottling the everyday lots of Cabernet and we want to confirm if any is meant for the Riserva. This vintage
has good Cabby cherry fruit, nice balance of oak, and very nice in the mouth. Good enough to drink! How
about steak tonight?

Harvested: October 1st thru 11th, 2009
Brix: 251
pH: 3.45

Fermented: 12 to 14 days in 1 2 ton open top fermenters

Pressed: To new and two year old French and American oak barrels
Alcohol: 14.8%
Bottled: April 16, 2012

Production: 98 cases

Aging: Meant for drinking while waiting on the Riserva. Drink anytime between now and 2019.



