
 

Wine Profile 
 
Date bottled: August 2009 
Production: 2,343 cases 
Composition: 100% Cabernet Sauvignon 
Alcohol: 14.5% 
pH: 3.78 
Titratable acidity: 6.5 g/L 

Winemaker Notes 
 

 As the flagship of the Trapper 
Peak Portfolio, this Cabernet acts as the 
truest reflection of our rustic easy 
drinking style.  Classic varietal aromas 
of black cherry, licorice, chocolate, and 
dark coffee are complimented by a me-
dium body, balanced acidity, and fine 
grained tannins.  The soft lingering fin-
ish is enjoyable on its own or wonder-
fully paired with a meal. 
 

Food Pairings 
 

 This approachable Cabernet 
pairs best with red meats such as beef, 
lamb, and venison as well as ripe vege-
tables, sharp cheeses and sweet sauces. 
Its bold tannins and lively acidity en-
able this wine to naturally compliment 
most rich, savory and sweet dishes. 
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ENJOY COWBOY! 
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