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2007 Shiraz/Cabernet  
 

Shiraz/ Cabernet  
This wine is our interpretation of the extremely popular Australian blend of Shiraz (Syrah) and Cabernet 
Sauvignon.  Providing the ideal mix of spice, richness, and complexity, Madroña’s Shiraz/Cabernet exemplifies the 
treasure found now in the foothills for this unique blend. 

The Vineyards 
This wine, by its nature, is always a blend of Syrah from our Enyé and Sumu Kaw vineyards and Cabernet 
Sauvignon from our Estate vineyards here in Camino.  All three vineyards are planted at nearly 3,000 feet elevation, 
with slightly varying slopes and exposures.  In each situation, the vines are meticulously balanced (leaf, shoot, and 
crop thinning) by hand to insure the highest quality.  The resulting grapes show a complexity and sense of place not 
often found in the Sierra Foothills. 

The 2007 Vintage 
The 2007 vintage across the board was a glorious and exquisite vintage.  Great structure combined with ripe yet 
elegant fruit characters made wines from 2007 some of the best of the decade.  Straight from the aromas of this 
wine, you can tell it is something special.  Luscious cherry, mountain-grown blackberry and fresh plum intermingle 
with cedar and vanilla spice while high-tone raspberry and cranberry fruit keep the nose intoxicatingly fresh.   
 

The mouthfeel is richly textured, almost velvety, with just a hint of youthful tannins lingering on the finish.  The 
fruit is positively dense with Syrah and Cabernet characters integrating seamlessly.  More sweet plum with loads of 
juicy black cherry lead the fruit characters with notes of toasty oak and spice.  And always just in the background is 
an enticing roasted meat character, letting you know there’s high-elevation Syrah in the blend somewhere.   

Suggested Food Pairings 
Pair this wine with any grilled meats especially those with gamy characters and spices such as rosemary, oregano 
and cumin.  To be honest, we can drink this wine just by itself, relaxing with friends or while watching a movie, 
with a smile on our faces! 

Facts  
Appellation:  El Dorado, Estate Grown 
Blend:  75% Syrah (Syrah Noir and Shiraz clones), 25% Cabernet Sauvignon 
Fermentation:   Lots were fermented separately, 18 days for the Syrah and an extended maceration for the Cab. Sauv. 
Aging:  20 months in French and American Oak (22% new) 
Bottled:  May 15, 2009 
Alcohol: 14.95% 
pH:  3.75 
TA: 0.53 g/100ml 
Residual Sugar:  0.02% 
Production:  229 cases 
Suggested Retail Price:  $16.00 


