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T  707.257.2345    WWW.DARIOUSH.COM

DARIOUSH DISTINCTION
Grown from our cool vineyard sites in southern Napa Valley, Cabernet 

Franc develops slowly to reveal vibrant dark fruits, earth and spice.  This 

classic Bordeaux varietal attributes much intensity of fruit and dark, 

earthy components to our �nal blend of Signature Cabernet Sauvignon 

each year.  On its own, Cabernet Franc possesses great power with 

poise.

TASTING NOTES
Best described as young, �rm and round, our 2009 Signature Cabernet 

Franc is also resolved in �avor, stature and ripeness. Opened by the 

alluring perfumes of violet, black tea and incense, the palate is more 

hedonistic— displaying plush blackberry, cassis and juicy blueberry 

mingled with dusty baker’s chocolate, cigar box and espresso. Spicy 

nuances of cinnamon, clove and cola are welcome on the �nish.  

VINIFICATION
~ Meticulous attention to detail in vineyard and cellar 

~ Hand-harvested into small 28 lb. baskets 

~ Hand-sorted twice, before and after de-stemming 

~ Fermentation includes cold soaking for 4 days, with gentle 

 pump-overs and extended maceration for optimal color 

  extraction and tannin management 

~ Barrel lots racked 4 times per year for clarity with minimal handling

 

2009 VINTAGE ~ NAPA VALLEY
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SIGNATURE CABERNET FRANC

COMPOSITION   90% Cabernet Franc, 5% Merlot, 
5% Cabernet Sauvignon

APPELLATION  Darioush Estate Vineyards, 
Napa Valley, Oak Knoll, Mt. Veeder 

COOPERAGE  Aged 22 months in 70% new French oak 
barrels; 3 year seasoned Tronçais and Allier Forests, Bordeaux  

WINEMAKER  Steve Devitt

AVAILABILITY  650 cases

PRICE   $62.00 
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