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FAT CAT

Snap, snap, sip, sip. Be cool, cat. Try Fat Cat. Check out our 2009 Pinot Grigio with its smooth,

refreshing fruit notes. Savor the mellow tones of our 2009 Cabernet Sauvignon, the bright 2009 Pinot Noir,
our fresh, crisp 2009 Chardonnay and our soulful, silky 2009 Merlot. Fat Cat wines harmonize beautifully

with all your favorite dishes or stand up to sipping solo at a late-night session.
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FAT CAT 2009 PiNOT GRIGIO

Fat Cat Pinot Grigio is pale gold in color and offers a blast of fresh fruit
with hints of apple and honeysuckle. As the wine flows over the palate, a melody

P

of pear and pineapple is evident as it ends with a smooth refreshing upbeat. ;

Pairings: Crawfish Chowder, Shrimp & Grits, Soft Shell Crab

Ale. 12.5%

SF Chronicle Wine Competition 2011

SF Chronicle Wine Competition 2010

TA.5.75 pH3.25 G/F9.20

Jerry D. Mead’s NWIWC 2010

FAT CAT 2009 CHARDONNAY

Fat Cat Chardonnay is a straw color wine with a medley
of fresh melon, tropical fruit and butterscotch. Vanilla,
apple and peach tones finish in crisp harmony.
Pairings: Fried Catfish, Shrimp Rémoulade, Crawfish Etouffée
Ale. 12.5% T.A. 6.20 pH 3.34 G/F 847

FAT CAT 2009 CABERNET SAUVIGNON

The deep silky red color leads to complex aromas with
playful hints of blackberry and chocolate. Fresh berries and

a touch of mocha sustain in a long refined finish.

Pairings: Baby Back Ribs, Endouille Sausage, Grilled Steak

Ale. 12.5% TA. 6.10 pH 3.57 G/F 1.35

FAT CAT 2009 MERLOT

Fat Cat Merlot has a silky red, cool color.
As the wine flows, a melody of cherries and berries

bursts on the palate ending on a smooth note.

Pairings: Creole Lamb, Red Beans & Rice, Chicken Gumbo

Alce. 12.5%

TA.5.90 pH3.57 G/F425

FAT CAT 2009 PiINOT NOIR

Hints of raspberry and strawberries in this jazzy wine.
The palate is rounded with fresh berries and oak tones.

The wine ends with a smooth harmonious finish.

Pair with Jambalaya, Blackened Redfish, Fried Chicken
Ale. 12.5% T.A. 5.60 pH 3.56 G/F4.25

SF Chronicle Wine Competition 2011
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