
Vintage
2008

Varietal Composition
100% Cabernet Sauvignon

Appellation
Red Mountain

Vineyards
Klipsun Vineyard

Release Date
June 2011 

Optimum Time 
for Consumption
Now until 2020 

Harvest Dates 
October 3, 2008

Sugar at Harvest
24.5-25.8 Brix

Wine Acidity
6.58 g/L

Wine pH
3.61

Alcohol
13.8 %

Barrel Aging
20 mo. in French Oak    
50% New French Oak

Case Production
250 cases

Retail Pricing

2008 Cabernet Sauvignon 
Klipsun Vineyard || Red Mountain

4705 N. Fruit Hill Road • Spokane, Washington 99217 | p. (509) 927-9463 • f. (509) 927-0574  |  www.arborcrest.com

~  A b o u t  t h e  W i n e  ~

This Cabernet Sauvignon from the Klipsun Vineyard is elegant and 

complex yet full of flavor!  The multiple layers of chocolate, red-currant, 

and plum explode on the palate, finishing with hints of spices and herbs 

from the French oak.  Barrel-aged for twenty months in new and older 

French oak, this wine displays intense dark berry fruit and a full-bodied 

character that Cabernet lovers cherish. It is our pleasure to present to 

you this memorable Cabernet Sauvignon

~  A b o u t  t h e  v i n t a g e  ~

The 2008 vintage for the Klipsun Vineyard was very hot in the early 

summer and then as September approached it cooled down signifi-

cantly.  This allowed the grapes to obtain optimum hang-time in the 

vineyard yielding intense concentration.

~  A b o u t  t h e  V i n e y a r d s  ~

The Klipsun Vineyard is located on the western edge of Red Moun-

tain overlooking the Yakima River.  It is one of the warmest and dri-

est  vineyard locations in Washington State and produces grapes with 

intense concentration and depth.  In 2003 the vineyard was named 

one of 25 Great Vineyards of the World by Wine and Spirits magazine. 

~  F o od  R e c om m e n da t ion s  ~
Pair this wine with beef tenderloin topped with bleu cheese or 

gorgonzola. Also, this Cabernet is a great combo with a New York 

Pepper Steak. If you enjoy pairing wine with cheese, try an aged 

cheddar or a blue cheese.  Enjoy!

~  P r o d u c t i o n  S t a t i s t i c s  ~


