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Fratelli Perata 2006 Cabernet Sauvignon Riserva

After many years of being the home of excellent Cab Sauv, we have realized that we don’t produce much
anymore. This is due to our love of choices as we now produce 10 different varietals from our 30 acres.
This vintage is the best of our Cab Sauv. Unfortunately we don’t have much since most of our vines are old
and production was approximately 1 ton per acre. So savor this wine as it will be another year before you
get anymore! Will easily age for 10 years. When you do crack this bottle, or any of our previous Cabs, pair
it with Saveur’s 7-hour Leg of Lamb.

Harvested October 10 thru 25, 2006

Brix 25.5

pH 3.45

Fermented 12 days

Pressed to new and two year old barrels
Alcohol 14.8%

Bottled April 2, 2010

Production 70 cases



