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APPELLATION: ALEXANDER VALLEY

BLEND: 79% CABERNET SAUVIGNON,

21% MALBEC

ArcoHoL: 14.1%

BARREL REGIMEN: 17 MONTHS IN FRENCH

0AK; 50% NEW WOOD

Acip: .59G/100ML pH: 3.69

RELEASED: SEPTEMBER 2016

PrRODUCTION: 1,515 CASES

GIVE ME A PLACE TO STAND, AND I WILL MOVE THE EARTH

“Give me a Place to

stan(l, and I will move

t}le Earth.”
— ARCHIMEDES

ARCHIMEDES
2014

ALEXANDER VALLEY CABERNET SAUVIGNON

2014 ARCHIMEDES

Considered one of the greatest mathematical minds of all time, Archimedes of
ancient Greece was a physicist, astronomer, engineer, and inventor. The lever,
compound pulley, and hydraulic screw are among his many inventions. As legend
has it, Archimedes defeated the Roman army at sea by creating enormous reflective
devices which harnessed the sun’s rays to ignite and burn their ships. The painting
reproduced on our label memorializes this amazing moment in history. Having
admired this great innovator, Francis Coppola’s grandfather Augusto named his first
son Archimedes. With this wine we pay homage to Uncle Archimedes, a man who

loved math and mechanics as much as his namesake.

ALEXANDER VALLEY

Alexander Valley experiences a unique climate where warm days transition into cool
evenings thanks to coastal fog that rolls into the valley each day. The appellation is
also defined by its soil variety, which helps to promote greater flavor diversity. Red
volcanic soils with high shale content dominate the eastern hillsides. Alluvial gravel
fans are found on the valley floor. And steep slopes in the western region consist of

rocky clay loam.

‘WINEMAKER’S NOTES

Crafted for the true connoisseur, Archimedes is produced in very limited quantities
from the vintage’s most impressive lots of Cabernet Sauvignon. The 2014 vintage
offered an outstanding crop of extremely high quality fruit with tremendous
concentration due to persistent dry, warm weather. The wine matured in barrels
for 17 months in order to achieve a high degree of tannin development, flavor
integration, and textural refinement. For those who wish to enjoy the wine now,
we recommend decanting for several hours prior to serving; patient wine lovers will
enjoy even greater complexity with an additional 3-5 years of cellaring.

TasTiNG NOTES

Extracted and textural on the palate with ample tannin structure, the initial perfume
is redolent of baked boysenberries, violets, and Mexican cocoa. Lush, spicy flavors
of blackberries, black plums, and currants are accented by mineral expressions of
graphite. As the wine opens up, red fruits begin to emerge along with notes of anise
and smoky oak. This vintage is a true beauty, complex and dramatic with great length.
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www.Francis Ford Coppola Winery.com
All trademarks used herein are exclusive property of The Family Coppola and/or its affiliates.
© 2017 Francis Ford Coppola Winery, Geyserville, Sonoma County, CA Please drink responsibly.
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