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When Steve Reeder and Dave Matthews first met, they realized they had a few things in 
common, like a passion for making wine at least as strong as their passion for drinking it. 
For The Dreaming Tree wines, they set out to create an approachable Cabernet Sauvignon, 
Chardonnay, and Red Blend, finding inspiration in the down-to-earth characters and 
unforgettable flavors that give California’s wine country its rare charm.

When Steve and Dave pop a cork with a few of the locals, they realize there’s more to making 
a soulful Cabernet Sauvignon than just the grapes.

“When you’re working with Dave, you want to make sure whatever you’re doing has soul. The rhythm of our North Coast 
Dreaming Tree Cabernet Sauvignon highlights classic aromas of blackberry, cherry, and herbal notes wrapped by toasted 
vanilla. It’s an easy-drinking wine with a lot of character.”– Steve Reeder

“If it tastes good to you then it’s good wine.” – Dave Matthews’ wine philosophy

2009 Vintage 
Moderate temperatures throughout the spring and summer made 2009 a very good growing 
season. The lack of extreme temperatures resulted in higher acidity and aromatic concentration 
in the white grapes and higher color and tannin development in the reds.

Winemaking 
The wines were aged in oak for 19 months and then carefully blended to bring out the true 
character of the varietal.

Tasting Notes 
Classic aromas of blackberry, cherry, and dry herb notes are wrapped by toasted vanilla and soft, 
mouth-filling tannins. It’s elegant and supple.

Food Pairing 
A fun start or end to any meal or gathering. Also enjoyed with grilled rack of lamb or rich 
lentil salad.

Cabernet Sauvignon 2009 North Coast

Varieties: 80% Cabernet 
Sauvignon, 20% Merlot

Vintage: 2009
Appellation/AVA: North Coast 

(65% Sonoma County)
Aging: 19 months in oak

Total Acidity: 5.5g/L
pH: 3.63 

RS: 3.0g/L
Alcohol: 13.5% 

The environment’s important to us, and we’re pretty sure you feel the same. 
From the day we pick the grapes to the night you pop the cork, we’re making changes that add up along the way:

Turns out stuff grows pretty 
good without bug killers, and 

that’s why our sustainably 
farmed grapes contain 
almost no pesticides.

We’d rather plant trees than 
cut ’em down, which is why 

our labels are made with 
100% recycled kraft 

brown paper.

We figure the most significant 
part of your purchase should 
be the wine, not the bottle, 

so our bottles are 50% lighter 
than normal, and take a lot 
less fuel to get to your table.

Go ahead, pop a cork. 
We’ll grow more. Our corks 

are sustainably grown, 
just like they have been 
for hundreds of years. 

vine to table
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www.dreamingtreewines.com


