
 

2006 Columbia Valley Malbec 
 
This is our own personal tooth-
stainer. Dark in color and deep in fruit 
with aromatics of blueberry and mint 
mingled with crème fraîche. Subtle 
white pepper accents blackberry jam 
with hints of oak and spice. Finishes 
with bright acidity and warm soft 
tannins.This wine pair perfectly with 
any game meat. Try is with pumpkin 
purée and short ribs.  
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