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2005 Rutherford

Understated on the palate, the  
fruit is well-balanced with a deep 
connection to the earthy side 
of the appellation.   Like velvet 
over pebbles, the wine’s texture 
is both soft to the touch yet firm 
and structured, making it a great 
partner to a fresh baguette and a 
plate of artisan cheese.
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2005 Rutherford

$$$$
BETTER THAN BORDEAUX? 
SPURRIER 'S STANDOUTS.. .

"A really delicious wine 

with pure balanced claret-

style fruit."
Steven Spurrier 
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Gerald Asher, GOURMET, November 2008

“…the product of organic farming, 
indigenous yeast, and avoidance of 
new oak, is as close to the essence 
of Rutherford as one can get. Though 
highly structured, it soothes the taste 
buds with a web of black currant, 
dried plum, and mocha.”
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