The Climber
2005 Red Wine

Blend: 42% Zinfandel
31% Cabernet Sauvignon
11% Petite Sirah

9% Syrah

7% Merlot
Alcohol: 14.3% THE
Release Date: April 2008 CLIMBER
Cases Produced: 5,000 Cases
Winemaker: Sarah Gott
Winemaking Notes:

The individual lots for this wine were sourced throughout the North Coast. Each year we feel this wine
gets better due to the continued opportunity we have to source from great vineyards in different growing
regions. The 2005 vintage was cool, contributing to a long growing season. The cooler temperatures
allowed for longer hang time on the vines producing well structured and classic wines of varietal character

for us to blend. The wine was barrel aged in a combination of new and used oak for 17 months.

Wine Notes:
The 2005 Climber Red is dark ruby in color with rich, ripe berry and dark cherry aromas that lead to complex

and balanced flavors of raspberry, spice, cedar and creamy vanilla. The finish is long and soft.

You may know us as the people behind Clif Bar & Company. We are the makers of Clif Bar, LUNA and other
nutritious, organic products. We have always had a passion for the outdoors and great food and wine. After a long
day of hiking or cycling, we enjoy nothing better than a long, relaxed meal with family and friends enjoyed over a
great bottle of wine. After moving to the Napa Valley in 1998, this passion further developed and we began
making our own wine in 2004. Now with consulting winemaker Sarah Gott, we are committed to making

high quality, affordable wines sourced from sustainable or organic vineyards whenever possible. Enjoy!

Gary & Kit, owners of Clif Family Winery
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