kit’s killer cab
2005 Napa Valley
Cabernet Sauvignon

Blend: 88% Cabernet Sauvignon
12% Malbec
Alcohol: 14.7%

Release Date: April 2008
Cases Produced: 450 cases

Winemaker: Sarah Gott

Winemaking Notes: The fruit for kit’s killer cab was sourced
in Oakville where gravelly, well-drained soils produce wines
that are rich and dense with firm tannins and rich fruit. Aged NAPA VALLEY
for 18 months in a combination of new French and American CABERNET

oak to ensure true expression of the fruit character. SAUVIGNON

200k

ALC. 14.7% BY VOL.

Wine Notes Round and expansive, the 2005 kit’s killer cab
delivers aromas of blackberry, dark chocolate and hints of tobacco.
Flavors of ripe black cherry, cassis and dark chocolate melt into a lingering fruit-driven finish.

The tannins are complex giving this wine a strong presence and good age-ability.

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
Jfamily 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 consulling
winemaker Sarah Gott, we are committed to making high quality, affordable wines sowrced from

sustainable or organic vineyards whenever possible. Enjoy!

Gary & Kit, owners of Clif Family Winery
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