
 
 

 
Jezebel wines are produced by Daedalus Cellars with the intent of providing wine 
that is well-balanced and interesting and designed for immediate consumption.   
            

The 2005 Rouge is a blend of 60% Syrah and 40% Cabernet Sauvignon from two 
small vineyards in Oregon’s Columbia Valley. The fruit was fermented in small lots 
and blended to produce a wine that is fruit-forward, well-balanced and surprisingly 
complex.  Lush blackberry, plum and spice flavors are complimented by light 
baking spice notes. Rich, elegant and structured, the wine is enjoyable upon 
release and should cellar well for four to five years.   
 
Pair with any red meat or BBQ and especially steak or venison. 
 
 
 

Cases produced: 200 cases produced (12-pack/750ml) 
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