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“Full bodied and richly

textured, this Cabernet

displays intense aromas and

flavors of blackberry, cassis

and black olive, with a

smooth, lingering finish.”

RI C K SAY R E , WI N E M A K E R

Place matters. Sonoma County, California

CA B E R N E T S A U V I G N O N

S O N O M A C O U N T Y

Vintage: 2002
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History
Visitors to the winery often ask what “Reserve” means to us. It’s simple. Reserve means the winemaker’s careful blend of 
individual wines made from time tested, meticulously farmed sections of some of the very best vineyards in Sonoma County.
Each lot is vinified separately, aged in our finest barrels, and then selected by the winemaker, barrel by barrel, for the final
assembly. It literally is a matter of taste.

In theVineyards
The 2002 vintage was a warm one, especially in the Alexander Valley where 
picking got started on September 4th. A subsequent cooling off period which began
in late September extended the cabernet harvest until the third week of October,
allowing for complete flavor development which resulted in rich, truly ripe 
cabernet flavors.

Tasting Notes
Full bodied and richly textured, this Cabernet displays intense aromas and flavors of
blackberry, cassis and black olive, with a smooth, lingering finish. Structured to be
age-worthy, it is layered with the addition of merlot, which not only adds complexi-
ty, it also serves to round out the mid-palate and soften the abundant ripe tannins just
enough to make this a big wine that you can enjoy now. However, if you have

access to a cool dark place, lay some bottles of
this Reserve down for up to ten years, and
patience will reward you as well!
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Structured to be age-worthy, it is layered with the addition of merlot, which not only adds 
complexity, it also serves to round out the mid-palate and soften the abundant ripe tannins. 

Vintage: 2002

Winemaker:
Blend:

Appellation:
Alcohol:

Total Acidity:
pH:

Residual Sugar:
Cellar & Fermentation:

Rick Sayre
87% Cabernet Sauvignon, 12.5% Merlot,
.5% Cabernet Franc
Sonoma County
14.2%
0.7 gm/100ml
3.35
0.04%
27 months in oak barrels, 38% new French,
22% new American, 40% seasoned French 
and American
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