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2008 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 2008 Vintage 
Although the entire ’08 vintage was a bit more difficult to ferment, the resulting wines are bigger and more opulent 
than in 2006 and 2007.  The ’08 Shiraz/Cabernet is no exception.  Not unlike the 2001 vintage, the ’08 Shiraz/Cab is 
intense with ripe fruit and spice.  The aromas are filled with black cherry and lucious plum characters with floral 
hints intertwined with herbs.  Sweet vanilla oak and notes of Syrah’s roasted meat and bacon complexity round out 
the nose. 
 

The palate is wonderfully rich yet balanced by a blueberry tartness.  The cherry fruit and plum mid-palate integrate 
seamlessly so it’s nearly impossible to taste where the Syrah starts and the Cabernet ends.  Yet even with such a nicely 
full-bodied wine, the lingering dark fruit characters positively fill the senses and lead you on to one more taste. 
 

Suggested Food Pairings 
The ’08 Shiraz/Cab is a classic pairing with simple barbeque fare such as tri-tip and burgers (gourmet or not!).  And 
I actually think the cheaper cuts of beef (like cube steak, etc.) are perfect with this wine, meaning you can spend 
your money on the wine and not on the meat! 
 

Facts  
Appellation:  El Dorado, Estate Grown 
Blend:  68% Syrah (Syrah Noir and Shiraz clones), 32% Cabernet Sauvignon 
Fermentation:  Lots were fermented separately with an average time on the skins of 18 days 
Aging:  18 months in French and American Oak (7% new) 
Bottled:  April 13, 2010 
Alcohol:   14.7% 
pH:  3.74 
TA:  0.56 g/100ml 
Residual Sugar:  0.1% 
Production:  636 cases 
Suggested Retail Price:  $16.00 


