
 
 

2007 Spur, Lachini Vineyards Cabernet Sauvignon, Columbia Valley, WA 
  
                                       Total production (12 bottle equivalents) 105 cases 

 
Release Date –     November 21, 2009 
Alcohol –     14.7% 
pH –      3.68% 
TA (g/100ml) –     0.56  
Harvested from October 3rd - 14h, 2007 
Vineyards:   Boushey, Cold Creek, Sagemoor and Old Stones 
Vines:           83% Cabernet Sauvignon / 17% Cabernet Franc 
Aging:       22 months in 100% French oak barrels - 40% new / 60% one year old   
Finishing:     Bottled unfined and filtered on Nov. 20, 2009 
 

U.S. suggested retail bottle price -               $45.00 / 750 ml   $100.00 / 1.5L magnum 
 
Consulting Winemaker: Jamie Brown of Water’s Winery / 21 Grams Winery 
 

The debut of this spectacular Cabernet Sauvignon from Washington’s Columbia Valley! This heady and rugged Cabernet Sauvignon 

showcases the essence of the “grand daddy” of all varietals; with the richness and depth blended from Cabernet Franc. The 2007 SPUR is 

intense, concentrated and very well balanced ~ a result of a great vintage, great vineyards and great winemaking to showcase this inaugural 

release! We blended Cabernet Sauvignon from multiple vineyards to craft a finished wine that is not only reminiscent of the vintage, but 

whose beauty and expression are far greater than the sum of it’s parts. The vineyards are both mature (upwards of 30+ year-old vines) and 

exceptionally managed ~ comprised from 51%  Boushey, 15% Cold Creek and 17% Sagemoor. Spur is polished with 17% Cabernet Franc 

from the Old Stones vineyard in the Walla Walla Valley.  

 

TASTING NOTES  
Dark ruby color, with concentrated fruit and sensational structure. Reveals layers of black fruits & cassis, must, pencil shavings, leather and 

chocolate with integrated smoky, toasty oak. Balanced acids and high tannins will reward patience while the lush, forward fruit provides near 

term pleasure. The combination of old vines and varying sites add layers of depth and complexity without compromising the balance. Soars 

on with a mouth-coating and lengthy finish. The wine will age well and improve over time, yet may be consumed young due to the ripeness 

of fruit. Age 3–15+ years.   
 

REVIEWS  
The Wine Spectator rated the 2007 WA vintage 95–100 PTS – it’s highest WA vintage rating to date! ~“Near perfect conditions” H.S.  

 

The Wine Advocate rates the 2007 WA vintage ~ 92 POINTS | EXCELLENT | Still tannic, youthful or slow to mature. Drink or hold.  

 

          


