DUNHAM CELLARS | 1998 TRUTINA

1998 TRUTINA | The 1998 Trutina will definitely lend to aging with a rich, full structure and
fine tannins. Black cherry, cinnamon, tobacco and anise lead to a rich, full mouth of Friar Plum with

mocha and semi-sweet chocolate in the finish.

VINEYARDS: Pepper Bridge, Snipes Canyon
VARIETAL: 75% Merlot, 25% Cabernet Sauvignon

CASES
PRODUCED: 1100

BOTTLED: March 29, 2000

OAK: Aged 16 months--100% French
RELEASED: October 1, 2000

PH: 3.71

T.A.: 5.72 g/l

SUGAR: Less than 0.2% residual sugar
ALCOHOL: 13.7%
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