
2008 MATCHBOOK TEM-
PRANILLO
APPELLATION: Dunnigan 
Hills, east of Napa
BLEND:  87% Tempranillo, 
9% Graciano, 4% Cabernet 
Sauvignon

Spicy, medium-bodied red, 
made from the 
famed Spanish 
red varietal now 
grown in our 
Dunnigan Hills 

2010 MATCHBOOK ROSÉ 
OF TEMPRANILLO

APPELLATION: 
Dunnigan Hills; east of Napa

BLEND: 80% Rosé of Tempra-
nillo, 11% Rosé of Syrah,  

9% Rosé of Malbec
TASTE: Lovely !avors of peaches 

and cream, cola and sassafras,  
watermelon and honeydew with 
underlying hints of Queen Anne 

cherries and honeysuckle.
FOOD PAIRING: "is dry rosé 
pairs beautifully with 
creamy cheeses, dry 

salami and sweet, 
salty tapas such as  

bacon-wrapped #gs.
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For best results and durability, 

print on heavier paper stock, 60+ lb. paper
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