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Fratelli Perata 2010 Cabernet Sauvignon Riserva, Estate

These Riserva Cabernets are the reason we are in Paso Robles. Our career aim in life was to grow excellent
Cabernet Sauvignon. After years of rigorous tasting and sampling in Napa, with some French Bordeaux thrown
in along the way, we had a clear idea of the kind of wine we wanted to make. We reviewed the UC Davis
research for growing conditions, read widely from available literature, had deep conversations with "Northern"
winemakers and the best grower of all, Papa Perata, who was schooled in Italy in viticulture. Our laborious trips
up and down the Pacific Coast brought us finally to Paso Robles and its glorious west side of Highway 101. It
was a confluence of family history, research, enthusiasm and just hitting the pavement. And here we are 37
years later. Our vines are very mature now. We still do not irrigate. We love to use new French oak barrels. We
love Cabernet and this 2010 is right there, definitely a Perata Cabernet.

Harvested: October 3rd to November 4th, 2010
Brix: 24.8
pH: 3.44

Fermented: 12to 14 daysin 1.5ton open-top bins

Pressed: to new French oak and neutral barrels
Alcohol: 14.2 %
Bottled: August 28,2013

Production: 142 cases

Aging: Like our previous Riservas, this one is styled to age. This has been in the bottle a year already,
and we have a relatively healthy supply. If you like, try it soon with a matching full flavored food.
Otherwise it can safely be bottle aged 5 more years. Carol will check it in 2020 and let you know
how hers is doing.



