
VINUM C ALIFORNIA [2009 PETITE SIRAH]

This inky plum colored pets displays ripe 

plum and juicy blueberry fruit right up front 

and is backed with cassis and spice. The 

mid-palate is full bodied with blackberry and 

over-ripe huckleberry that is cloaked in 

generous, integrated French Oak that coat 

the palate and finish with a velvety texture. 

The finish has firm yet approachable cocoa 

flavored tannins which will allow this wine 

to age well for 6-8 years. 

Vinum Cellars is a small California Winery well known for producing wines of the highest quality.

The grapes are selected from premium coastal and cool climate growing areas within California.

The wines are made by hand in small batches to allow the varietal character of each wine to express itself.

This wine is a fine choice with grilled meats such

as a NY steak au Poivre with truffled mashed 

potatoes and steamed haricot verts. Or try

dry rub pork tenderloin with a sundried tomato, 

bacon, spinach and goat cheese saute. Finally,

a nice vegetarian option includes a wild

mushroom lasagne made with ricotta, fresh

basil and organic tomatoes.

 VINUM CELLARS | 135 Camino Dorado | suite 6 | NAPA | CA 94558 | Phone 707.254.8313 | Fax 707.254.8314 | www.vinumcellars.com

  TECHNIC AL NOTES                                                            LABEL

  TASTING NOTES                                                                FOOD PAIRINGS

Varietal Composition....100% Petite Sirah

Appellation................... Clarksburg

Designation................... Wilson Vineyards 

Winemakers................... Richard Bruno, Chris Condos

Alcohol.......................... 14.0%

TA (g/l).......................... 5.60

pH.................................. 3.76

R.S. ................................ Dry 

Barrels........................... 100% French Oak

  aged for 14 months

Production..................... 6,500 cases

UPC BOTTLE [7-59198-00102-2]

UPC BOX [7-59198-10102-9]

VINUM C ALIFORNIA = GREEN BRAND


