
M. Coz 

*Special Note* 
Each vintage of M. Coz must be a world class red wine that stands with or above the absolute 

best wines of the world or it won’t be bottled. The number of cases made may vary greatly each 
year, because only the best blend works, no matter the volume.  The size of the blend is          

determined by the smallest component. 

 
VINTAGE:   2006 
 
 
APPELLATION:  Napa Valley 
 
 
COMPOSITION:  Estate blend of 62% Cabernet Sauvignon, 19% Cabernet Franc,        
    14% Merlot, 5% Malbec from Oakville, St. Helena, Pope Valley  
    and Yountville 
 
 
WINEMAKING:  The individual lots were punch cap fermented and remained separate 
    during the 36 months of barrel aging in French cooperage.  It was then 
    blended and bottled unfined.       
 
TASTING NOTES:  Appealing, complex aromas of berries, currants, sweet spices and subtle 
     aromatic herbs.  The well-textured palate delivers flavors of black cherry 
    fruit, baking spices and Madagascar vanilla with style and class.  The 
    confident and long finish exhibits raspberry and mineral nuances. 
 
 
CASES PRODUCED: 500 Cases 
 
 
SUGGESTED RETAIL: $150 
 
 
RELEASE DATE:  June 2010 


