
VINTAGE
2003

APPELLATION
Chalone

VARIETAL COMPOSITION
100% Cabernet Sauvignon

BARREL AGING
18 Months

50% New French Oak 
50% Used French Oak

ALCOHOL
14.3%



TASTING NOTES:

Made from 100% Cabernet Sauvignon grapes from

Richard Boer’s 3 acre vineyard on the Chalone bench

in Monterey County planted in the 1970s. The

unique Chalone Appellation terroir provides grapes

that produce a wine of black cherry and anise. The

wine is aged in French barrels for 18 months. Drink

with beef or lamb dishes as well as chocolate desserts.

www.Woodward-GraffWineFoundation.org

PO BOX 1753
SONOMA CA, 95476 

PHONE: 707-935-2100

A portion of the profits from the sale of this wine benefits the Woodward/Graff Wine
Foundation’s Richard H. Graff Scholarship Fund for wine, food and hospitality.

 


