
 
 

2002 Tre Fanciulli 
JM Cellars 

Columbia Valley 
 
 
Tasting Notes 
Pronounced tray fan-CHEW-lee, this is the fourth vintage of our award-winning Cab-Merlot-
Syrah blend whose inky color reveals intense flavors of blackberry, cherry and cassis.   This 
vintage of “Tre” shows layers of complexity that unfold and linger in your mouth capturing the 
balance of power and finesse John strives for.  Release Date: September, 2004  
 
Featured Vineyards 
Klipsun (Red Mountain) 
Ciel du Cheval (Red Mountain) 
Lewis (Columbia Valley) 
 
Winemaking 

- Fruit hand picked at the peak of ripeness 
- Lots crushed and fermented individually 
- Punched down 3 times/day for optimal extraction 
- Barrel aged in small French oak barrels (60% new, 40% once used) for 21 months 

 
Blend 
53% Cabernet Sauvignon 
32% Merlot 
15% Syrah 
 
Case Production 
438 cases 
 
Alcohol: 14.2%    pH: 3.68   Total Acidity: 0.59 g/100ml 
 
 
 


