2002

Cabernet Sauvignon
Dry Creek Valley

FEATURES AND BENEFITS
*Dry Creek Valley appellation.

'Appe”ation focus = Terroir-driven quality.

*Less than half the production of previous
vintages.

* Also available in 375ml.
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W “The Dry Creek Valley is the next great Cabernet Sauvignon growing region
in California. By moving exclusively to Dry Creck Valley fruit, we've

positioned ourselves to be a leader in this varietal for years to come.”

—DOIl Wallace, General Manager

3770 LAMBERT BRIDGE ROAD POST OFFICE BOX T HEALDSBURG, CA 95448-0290 800-864-9463

www.drycreekvineyard.com



