TAYLOR FAMILY VINEYARDS 2007 WHITE CABERNET FRANC
“FINALE Doux”

Our Roots

Taylor Family Vineyards strives to produce the finest wines with some of Napa Valley’s best fruit available while
maintaining a family friendly work environment that shares wonderful wines and food with all who cross their
pathway.

We like to make our wines like we live our lives — in balance. Our number one priority is family. Together as a
family, we planted our 9-acre vineyard in the Stags Leap District’s characteristic volcanic soil on our hands and
knees in 1980. Our family’s consistent hard work since then has yielded some pretty amazing fruit, which we work
to make sure shines through in our wines.

After years of selling our grapes to Pine Ridge, in 2002 we decided to keep the fruits of our family’s labor and craft
them into wines that would proudly bear our family name. We’re glad we did. We burst with pride whenever we see
friends and their families enjoying Taylor Family Vineyards wines.

Our Wine

The 2007 vintage is the first commercial production of Finale Doux. It was produced after the family decided to
make the fortified wine with Winemaker Gustavo Brambila, as a fun, family project. The grapes were pressed right
after harvest and the fermentation process was started in French oak barrels. After reaching the desired sweetness,
the wine was fortified with raisin brandy, halting the fermentation process. The result was the perfect balance
between acidity and sweetness, you will find a rich, and supple yet perfectly balanced texture and flavor with
aromas of apricots and honey. As the name implies “Sweet Endings” is a dessert in your glass.

- Gustavo Brambila
Our Wine’s Details

Appellation: Napa Valley Stag’s Leap District
Varietal: 100% Cabernet Franc

Cases Produced: 47

Harvest Date: October 2007

Brix at Harvest: 24.5

Retail Price: $45.00



