“Silver Medal 2013”

American Fine Wine Competition

Tasting Notes:

Fagle Eye INFATUATION 2008

is a rich, juicy, medium bodied blend.

AlphaWOLF Vineyards has the perfect
climate for delivering great structure
with forward fruit, soft tannins and dark
ripe berries on the finish. We age in
small French oak barrels just long

7 :: enough to round out the flavors without
% . overwhelming the fruit.
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| Release: Spring 2012
Cases Made: 744 cases

Winemaking Team: John Gibson, Bill Wolf,
Roxanne Wolf

Certification: Fish Friendly Farming
Napa Green
Sustainable

Eacle Eye INFATUATION 2010 is our proprietary blend. In order fo produce this
unique wine we do not limit ourselves. We chose the very best fruit from our 2010 harvest.
This wine is beautifully balanced and intensely flavored.

Bill & Roxanne Wolf

Eagle Eye -A division of AlphaWOLF Ranch LLC 707-427-1600 fax: 707-427-1616
6595 Gordon Valley Road, Napa CA 94558 www.eagleeyewine.com

Eagle Eve, It’s a party in your mouth!
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