
Vintage
2009

Varietal Composition
100% Cabernet Franc

Appellation
Columbia Valley

Vineyards
Conner Lee Vineyard

Release Date
July 2011 

Optimum Time 
for Consumption
Now until 2018 

Harvest Dates 
October 12, 2009

Sugar at Harvest
24.4 Brix

Wine Acidity
6.52 g/L

Wine pH
3.58

Alcohol
13.8 %

Barrel Aging
20 Months in
French Oak

Case Production
475 cases

Retail Pricing

2009 Cabernet Franc 
Conner Lee Vineyard || Columbia Valley

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  ~

Our Cabernet Franc from the Columbia Valley is a delicious example of 

the traditional Bordeaux varietal. This wine is a sumptuous blend made 

from grapes grown in the prestigious Conner Lee Vineyard. This wine 

integrates a spicy herbalness with bright red fruit and jammy characters 

that unfold and linger on the palate. The elegance of this full-bodied 

wine weaves layer after layer of spicy oak, red currant, cedar and black 

raspberry flavors. Barrel aged in French oak for 20 months, this wine 

will age gracefully for another 6-8 years.

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

The 2009 vintage was another classic vintage with considerable 

sunshine and heat until early September. Then, the weather cooled 

and allowed our reds to ripen slowly and develop fabulous concen-

tration, maturity and varietal character - keeping the sugar-to-acid 

balance just perfect.

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

The Conner Lee Vineyard is an extraordinary site that yields a low 

crop and extremely concentrated fruit. The deep sandy soils hold 

little water so we are able to control the canopy and therefore the 

concentration of the fruit through irrigation. The cooler site also 

allows for longer fruit hang-time and therefore more developed fla-

vors with excellent fruit acidity. The grapes are typically cropped to 

about 2.0 tons/acre to optimize concentration and richness. 

~  F o od  R e c om m e n da t ion s  ~
I would recommend serving our Cabernet Franc with succulent 

beef tenderloin marinated in a huckleberry-cabernet sauce! Enjoy!

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


