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2008 EOS ESTATE 
WHITE CABERNET SAUVIGNON
PASO ROBLES 

Winemaker Comments 
Cellarmaster Gary Cargill celebrated his 20th year with Eos winery in 2008, 
leading the cellar crew, and developing a generation of skilled young winemakers 
in the process.  For the past several years, the White Cabernet has been his own 
personal winemaking pro-ject, developing a cult following among our wine club 
members and tasting room guests.  The 2008 is another great example of the 
noble Cabernet Sauvignon produced in an aromatic and fruit-filled semi-sweet 
‘blush’ style. A testament to the passion Gary has for making winemaking fun 
for everyone.  Open a bottle open with your own crew!

Wine Notes 
NOSE: Melon, rose petals, and crushed mint.

MOUTH: A bouquet of fruit & floral tones; watermelon, hibiscuses, and guava

FINISH: Definitely sweet, but balanced by bright acidity

Food Pairing Recommendations 
Gary also has an amazing talent for feeding us; I am sure he would pair with 
pork ribs slowly roasted over a barrel-stave fire and basted in his famous Muscat 
Canelli Bar-BQ sauce.

Technical Notes
VARIETAL: .............................. 91.8% Cabernet Sauvignon, 8.2% Petite Verdot
HARVEST DATE: ..........................................................................10/18/2008 
HARVEST BRIX: .....................................................................................24.2º 
RESIDUAL SUGAR: ................................................................................. 2.4% 
TOTAL ACIDITY: ........................................................................... 0.9g/100ml
PH: ........................................................................................................... 3.2 
FINISHED ALCOHOL: ............................................................................ 12.8% 
BARREL REGIME: ..................................100% Stainless Steel Tank Fermented
VINEYARD LOCATION: ....................................................100% Brothers Ranch
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