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FROG’S LEAP

2008 RUTHERFORD

A classic with intense black fruit,
plenty of “Dust” and a seductive,
plush texture that promises a long
and luxurious future. This is a wine
to pair with roasted leg of lamb or, if
you can resist, one that will develop
gracefully in the cellar for many
years to come.

"TIME's FUN WHEN YOU'RE HAVING FLIES!"
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WinecSpirits

FROG'S LEAP

2008 ‘RUTHERFORD’

Supple and stylish, this is a rich
blend of cabernets sauvignon
and franc from the Rutherford
Bench. The tannins are round
and chocolatey, providing a
cocoa-like dusting over the fruit,
and a sweet Christmas spice
scent o frame it.

February 2012
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FROG’S LEAP

2007 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.

"TIME's FUN WHEN YOU'RE HAVING FLIES!"
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FROG'S LEAP
2007 RUTHERFORD
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RECOMMENDED

“...earth, crushed berry and chocolate

aromas. Well structured with zest and
freshness, grippy tannins and high acidity.
Elegant and long”

February 2011
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FROG’S LEAP

2006 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.

"TIME's FUN WHEN YOU'RE HAVING FLIES!"
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FROG’S LEAP

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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WINE ENTHUSIAST

M A G A I | M E

2005 FROG'S LEAP
RUTHERFORD

A gorgeous Cab, lush and
93 soft and delicious. Shows a

New World, cult winemaking
sensibility, with superripe fruit and
melted tannins framing blackberry and
cherry pie, cassis, dark chocolate, anise
and cedar flavors. Should age for the
next two years.

March 2009
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FROG'S LEAP
2005 RUTHERFORD
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“Dark, subdued berry fruit. Lovely
and sweet. Dryish tannins. Well
integrated.”

California Cabernet 2005 Supplement , January 2009
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BETTER THAN BORDEAUX?

SPURRIER'S STANDOUTS...

“Areally delicious wine with pure

balanced claret-style fruit.”

— Steven Spurrier
August 2007
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2005 FROG’S LEAP
RUTHERFORD

“...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.”

— Gerald Asher, GOURMET, November 2008
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