
THE WINE | The DAOU Reserve Eye of the Falcon showcases Winemaker Daniel Daou’s 
artistry with Bordeaux-style blends. True to form, the 2020 vintage is an intense yet graceful blend of 
Cabernet Sauvignon and Petit Verdot. A rich ruby hue prefaces lively scents of blackberry, cassis, Bing cherry, 
plum and violet, while suggestions of leather, dried tobacco, sage and sandalwood enhance the wine’s aromatic 
complexity. A deep, juicy palate delivers generous flavors of black cherry, black plum and ripe blueberry with 
hints of kirsch, licorice, cedar and roasted almond. A soft, lengthy finish unfolds with plush tannins and 
lingering notes of cranberry, cocoa and graphite.

THE VINTAGE | DAOU Reserve wines come from DAOU Mountain as well as superior 
vineyards in select Paso Robles AVAs. Winemaker Daniel Daou personally oversees these vineyards, enabling 
him to consistently produce reserve caliber wines of character and elegance. The 2020 growing season began 
on a dry note, followed by much needed rains in April that replenished the soils and set the stage for healthy 
canopy growth. Conditions through mid-summer remained mild and steady, with the exception of a rare 
August thunderstorm.

DAOU FAMILY ESTATES | Family owned and operated, DAOU Family Estates 
is committed to producing collectible, world-class wines to rival the most respected appellations in the 
world. DAOU Mountain’s combination of remarkable geology, microclimate, a 2,200-foot elevation, and 
steep slopes gives it a terroir described as “a jewel of ecological elements" by renowned enologist André 
Tchelistcheff. As stewards of this beautiful terroir, DAOU’s goal is to make unique fine wines that honestly 
and accurately reflect the potential of the Estate and to craft Bordeaux style wines that combine Old World 
tradition with New World techniques.

VARIETALS | 78% Cabernet Sauvignon, 22% Petit Verdot

BARREL AGING | 18 months in 50% new French oak

ALCOHOL | 15%
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