
FREEDOM OF EXPRESSIONFREEDOM OF EXPRESSION
MIRO Cellars searches the region for the �nest grapes from a variety of vineyards to make their 
one-of-a-kind specialty wines. Award winning winemaker Miro Tcholakov considers the 
particular geology and seasonal climate variations of each vineyard when selecting the most 
interesting grapes the region has to offer. Because Miro has complete freedom to make 
precisely the wines he loves best, the results are a spectacular leap above the expected. Let 
yourself in on one of the best kept secrets in wine today—MIRO.

2 0 0 7  C A B E R N E T  S A U V I G N O N

THE CONCEPT: 

To create a Cab that is elegant 

and enjoyable with food and 

also age worthy.   

KEY POINTS: 

Vineyard: 

Prime, hill side Alexander 

Valley Vineyard owned by Dr. 

Siegemund and biodynamical 

grown with minimal irrigation 

and fertilizing. The location is 

just South of Cloverdale. The 

entire vineyard is only 5 acres 

on �ve different blocks. Close 

spacing, Southeastern 

exposure. 

Soils: 

The soils are with high mineral 

content-decomposed blue rocks 

and granite, shallow and with 

low fertility. 

The Vintage:

2007 is shaping up as one the 

best so far in this decade. The 

weather was nearly perfect 

without excessive heat allowing 

the grapes to “hang” on the 

vines and mature without any 

stress. The fruit set was very 

well balanced as well, matching 

the vine’s potential to perfectly 

ripen the grapes. 

Winemaking: 

The grapes were harvested in 

the early morning of October 

10th. After hand sorting, the 

grapes were crushed with 30% 

whole berries. The lot was only 

three tons so I used the smallest 

tank available. After three days 

of cold soak yeast was 

introduced and the wine was 

free run only drained at 

dryness. The wine was aged in 

50 % new European oak barrels 

for twenty two months and 

racked barrel to barrel four 

times using nitrogen only. 

Winemaker’s description:

The grapes were harvested 

mature at only 23.5 Brix sugar-a 

rare for California due to very 

poor soils and low vine vigor. 

The wine is focused and 

concentrated with considerable 

tannins assuring longevity for at 

least 10 years. The nose is a bit 

closed at the time of these notes 

but with solid layers of dark 

stone fruit, maple, cocoa, spice 

and a hint of forest �oor. This is 

a full bodied wine with long and 

juicy, somewhat youthful �nish.  

The wine was bottled un�ltered.

Wine Data: 

 Appellation: Alexander Valley

 Harvest Date: October 10th, 2007

 Brix: 23.5 

 Blend: 100 % Cabernet 

Sauvignon

 Barrel aging: 22 months in 80% 

new French and 

Hungarian oak 

barrels

 Bottled: July 9th, 2009

 Production: 194 cases

 Alcohol: 14.5%

 TA: 0.57g/100ml

 pH: 3.81


