WATERBROOK (V) WATERBROOK (V)

Big and juicy with
black cherry, currant,
and cocoa with
balanced tannins on

the finish.

Food Pairings: Grilled Steak with
Portabella Mushrooms, Rosemary
Pork Chops and Pasta with Red Sauce

2008 Merlot

Columbia Valley, WA

World Class Wines from Washington State

Big and juicy with
black cherry, currant,
and cocoa with
balanced tannins on

the finish.

Food Pairings: Grilled Steak with
Portabella Mushrooms, Rosemary
Pork Chops and Pasta with Red Sauce

2008 Merlot

Columbia Valley, WA

World Class Wines from Washington State

WATERBROOK (W)

Big and juicy with
black cherry, currant,
and cocoa with
balanced tannins on

the finish.

Food Pairings: Grilled Steak with
Portabella Mushrooms, Rosemary
Pork Chops and Pasta with Red Sauce

2008 Merlot

Columbia Valley, WA

World Class Wines from Washington State

Big and juicy with
black cherry, currant,
and cocoa with
balanced tannins on

the finish.

Food Pairings: Grilled Steak with
Portabella Mushrooms, Rosemary
Pork Chops and Pasta with Red Sauce

2008 Merlot

Columbia Valley, WA

World Class Wines from Washington State

Big and juicy with
black cherry, currant,
and cocoa with
balanced tannins on

the finish.

Food Pairings: Grilled Steak with
Portabella Mushrooms, Rosemary
Pork Chops and Pasta with Red Sauce

2008 Merlot

Columbia Valley, WA

World Class Wines from Washington State

Big and juicy with
black cherry, currant,
and cocoa with
balanced tannins on

the finish.

Food Pairings: Grilled Steak with
Portabella Mushrooms, Rosemary
Pork Chops and Pasta with Red Sauce

2008 Merlot

Columbia Valley, WA

World Class Wines from Washington State




