
Napa Valley
Cabernet Sauvignon

2009

Tasting Notes
Sultry notes of chocolate covered cherries, vanilla and sweet oak dance 
with cassis and hints of smoke as aromas fill the glass. Bold expressions 
of powerful fruit are balanced by layers of coffee, cocoa, and violet in this 
polished Cabernet. Round, refined tannins add weight and structure that is 
echoed in the plush, velvety finish.

Vintage Notes
Mother Nature was smiling down on the Napa Valley in 2009.  The grow-
ing season was long, steady and full of ease, allowing the grapes to 
develop slowly and consistently without much interference from the vine-
yard team. The valley saw very few incidences of frost in the Spring, or 
100-plus degree heat spikes in the summer and fall, allowing the grapes to 
remain on the vines until the first storms of October. The result is elegant 
wines with stunning color.

Blend - 97% Cabernet Sauvignon, 2% Cabernet Franc, 1% Petit Verdot

Appelations - 90% Calistoga, 10% Rutherford

Our Story
As the legend has been told; The amazing friendship between Daryn, 
Jason, and Tony had begun after fate had brought them together. The 
odds of three guys coming from different corners of the United States and 
realizing their passion for really good wine caused an immediate bond that 
remains impossible to break. And so, the story goes. Through their many 
games, journeys, and tall tales together, they gained a passion for fine 
delicacies and premium wines. Over the years of playing Professional 
Football together, the Three Fat Guys Wine label has taken on a different 
meaning; an everlasting connection to the memories of good times, hum-
bling experiences and astounding victories. Drink every last drop as this 
wine will be memorable. 

"Enjoy our wine. Embrace your rich and vibrant past. And create unforget-
table memories for the future. Cheers."

- The THREE FAT GUYS

Three Fat Guys Wines
P.O. Box 152

Sonoma, CA 95476
(707) 738-9386

info@tfgwines.com
www.threefatguyswines.com

Bottled in July 2011

125 Cases Produced

Released in Aug 2012

Suggested Retail $80


