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2007 Bastille 

“Bastille” is our signature Bordeaux-style blend.  The 2007 Bastille is inspired by the wines of the Rive Gauche – the left bank vineyards and wineries of the Gironde River in Bordeaux, where Cabernet Sauvignon dominates the blends.  


Winemaker’s Notes
The 2007 marks a departure from our prior Bastilles.  While prior vintages were made by blending finished wines, the 2007 blend was co-fermented (combining the three grape varietals at crush in the winery).  The blend is 69% Cabernet Sauvignon and 26% Merlot from the Seaton Vineyard, and 5% Cabernet Franc from the Forchini Vineyard, both in the Dry Creek Valley AVA.  The grapes were picked and crushed on September 8, 2007 and fermentation begun using French Red yeast.  Primary fermentation was completed near the end of the month and the wine was moved to neutral oak barrels. Malolactic fermentation was complete early in December.  Medium-toast Radoux oak slats were added after racking at the beginning of February and were removed in early April, 2008.  The wine was bottled in late spring 2009 after spending approximately 19 months aging in oak barrels.   
Technical Details
	69% Cabernet Sauvignon
	Alcohol 13.4%

	26% Merlot
	Total acidity 5.92 g/L

	5% Cabernet Franc
	pH 3.63

	Aging: 19 months in French oak barrels
	Residual sugar 0.027%

	Cases produced: 73 cases
	

	Harvest date: September 8, 2007
	

	Release date:  July 12, 2009
	


Tasting Notes
“De Novo’s 2007 is the most elegant Bastille yet.  The nose is reminiscent of lingonberries. Silky smooth and well balanced, the palate offers up jammy lingonberry and red currant fruit, with fully integrated oak spice (subtle vanilla and cinnamon), as well as light minerality through the long finish.  94 points.”  
· Scott Clemens, editor and publisher, Epicurean-Traveler.com. 
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