
2005 

Proprietor’s Reserve Trio 
Earthy: Dry Red 

Technical Data 
Blend (if any) 65.0% Merlot, 

34.0% Cab Franc, 
1.0% Pinot Noir 

Sugar at Harvest 24 Brix 

pH at Harvest: 3.44 

Total Acid at 
Harvest 

6.0 g/l 

Bottling Date  8/30/06 

Cases Produced 444 

Appellation Old Mission 
Peninsula 

Residual Sugar 0.2 g/l 

Alcohol at 
Bottling 

13.9% 

Total Acid at 
Bottling 

6.0 g/l 

pH at bottling 3.6 

Oak usage  5% in new french 
oak, french oak 
sticks, and the rest 
in 2 years old 
french oak barrels. 

Bottle Size 750 ml 

Tasting Notes 
Rich , full bodied red, with hints of of dark fruit, oak and 
smoke.  The 05 vintage was the warmest on record and provided 
us with grapes of exceptional quality and ripeness.  The richness 
of the fruit shows well in this blend. This wine will age very well. 

 
Pairing Suggestions 
Enjoy with any red meat dishes, wild game 
or pasta with red sauce. 
 
Medals 
TBD– To Be Determined 
 
Suggested Retail Price 
$21.99 
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