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Limited Vertical Collection



« Harvest: September 14, 2000,

» Production: 485 cases

» Alcohol: 13.8%

» Cooperage: 22 months in 75%
new French oak barrels

The 2009 Xurus Cabernet Sauvignon has a light
ruby color turning toward brick on the brim.

On the nose, you can detect dark berries like
blackberry and boysenberry along with more
evolved aromas of pencil shavings, leather, tobacco,
and clove. The wine is juicy, has good acidicy and
structure with smooth, ripe tannins. It is evolving
pleasantly in the glass.



» Harvest: October 29, 2010

» Production: 434 cases

. Alcohol: 13.8%

» Cooperage: 21 months in
75% NEew French oak barrels

The 2010 Xurus Cabernet Sauvignon has a dark

ruby color, highlighted with a blue hue, w
indicates it's still young age. In t
a sensation of lush red berries, ¢

ne glass,

hich

there 18
hocolate, mocha,

and some herbal components. The wine is medium

to full-bodied with good tannic structure and a

long finish. Should age well for the next ro-15 years.
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- Harvest: November 11, 2011

. Production: 320 Cases
. Alcohol: 13.8 %
» Cooperage: 18 months in
60 % new French oak barrels

Bright medium, ruby, red, currant color. The nose

is very aromatic, perfumy, fresh, and elegant, with

mouthwatering hints of dark berries and graphite

reminiscent of the Sonatina Vineyard. The mouth

feel is wel

| balanced with smooth, soft, silky

inte grateé

| tannins and a long, pleasant finish.



. PProdu

» Cooper

» Harvest: November 5, 2012

crion: 248 cases

» Alcohol: 13.1 %

age: 18 months in

70 % new French oak barrels

Intense dark, red color. It bursts with ripe, red berries

with notes of raspberry, cassis,

and dark plums. In the

mouth, the wine is juicy and powertful yet elegant wich

loads of dark chocolate and co

ffee along with some

herbal notes of dried thyme. 1]
tightly knit and concentrated.

ne tannic structure 18
This wine can be

enjoyed now, but will benefit from turther cellaring.
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» Harvest: October 20, 2013
. Production: 286 cases
» Alcohol: 13.6%
» Cooperage: 18 months in
65 % new French oak barrels

Dense purple, almost ink in color. High ripeness with
savory notes of coffee and aromatics of blue and sweet
black fruit with flavors of dark chocolate, hints of anise
and tobacco. This lively and concentrated wine is
showing well-balanced curves and a good body, a
mouthfeel of well-coated tannins and a long dry finish.
Should be drunk over the next 12-15 years.




 Harvest: October 10, 2014

. Production: 55 Cases
. Alcohol: 13.8%
» Cooperage: 20 months in
65 % new French oak barrels

Bright medium pomegranate red color. The nose shows
moderately intense aromas of cedar, chocolate, spice box,
and cocoa. [t is smooth and spicy, with a pretty array of
anise, plum and cherry tones, finishing with a focused

core of flavors of chocolate covered orange peel and firm

tannins. The wine has full body, surprising intensity,

richness and a long finish. A beauty that should age
effortlessly for 20-25 years.
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For more mformation on how to purchase,
please write to

Info@xurus.com



