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2007 Fantesca Estate Cahemet Sauvicmon 

Nose: initial impressions of sweet cedar/ anise and minerals give way to red currants/ 

blackberries/ plum skin/ sandalwood and exotic Asian spices. Second impressions add hints 

of vanl[(a bean/ pomegranates/ molasses/ and doves. 

Palate: Bright raspberries/ red and black plums/ white pepper and cinnamon wrapped in firm 

tannins/ that are smooth on the entry and sustain a lingering finish. Very poflshed/ refined 

and well integrated 

Entree Recommendations: 

r) 	 Cabemet vine-smoked rack of Iamb with a loganberry reduction or juniper rosemary 

sauce/ curried cous-cous studded with black currants and cumin/ Moroccan-spiced 

glazed carrots. 

2) 	 Pan seared duck breast confit topped with Bing cherries infused with Crand Mamier 

and Chinese five-spice/ garlicky sweet potato fyites/ and sauteed chantere[[e 

mushrooms. 

Vintage 

2007 

AppelLation 

Spring Mountain District 

VarietaL 

roo% Cabemet Sauvignon 

743 cases produced 
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