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3 Bottles for $95

750ml (regular price $42 each)
Non-Vintage
Barrel-aged for over 7 years
Holdenried Home Ranch
“Tawny appearance. Chocolate

and Smokey Caramel. Turns
ripe & savory on the finish”

“Unlimited aging potential”

Limited quantity available j
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>$ 2 ! ) $)8)$% ; Very Cabernet characteristics of ripe cherries combined

with earthiness and oak campfire. Lingering aromas of caramel toffee are followed with toasty oak. Ripe grape tannins,
and creamy wood tannins with mellow acids all contribute to a clean dry finish. Composed from 100% Plunkett Creek
-aged for 18 months in oak. 13.8% alcohol.

Retail: $22  Club Price: $15.40 Aging potential: 5-8 years Cases produced: 127

> ) $)8)% 9Aromas of luscious ripe berry patch in an oak forest. Fruit forward wine
with oaky vanilla and hints of pepper. Rough grape tannins are prickly, followed by nice wood tannins and clean acids
which causes a slow lingering finish, pleasantly drying the palate. Composed from 100% Plunkett Creek Vineyard. Fer-
-aged for 18 months in oak. 13.8% alcohol.

Retail: $22  Club Price: $15.40 Aging potential: 5-8 years Cases produced: 155
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