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CABERNET SAUVIGNON
THE NEW LOOK OF AN OLD FAVORITE
We created these RARE BLEND releases in our family’s traditional

winemaking style — well balanced, food friendly wines to enjoy
around the dinner table with family and friends, like my family has
done for five generations. We hope you will enjoy this Cabernet
Sauvignon and the extra layer of bourbon barrel flavor.
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Winemaker
BOURBON BARREL OAK . VANILLA DAK

CHERRY, BLACKBERRY . COCOA
LINGERING FINISH — SHORT FINISH

Winemakers Notes
This full-bodied release was partially aged in bourbon barrels for
three months to add an intriguing whisky aroma and flavor profile
that complements the Cabernet Sauvignon. The balance of the
cuvee’ was aged in French and American oak for 18-20 months.
The result is a unique flavor experience that enriches Cabernet
Sauvignon with hints of America’s unique distilled spirit.

Tasting Notes
The robust layers of vibrant dark cherry, blackberry, cocoa and
vanilla spice flavors are followed by a lingering finish. There’s
just enough bourbon barrel influence to enhance the Cabernet
character without overwhelming the other components.

Pairings
The big flavors in your glass need big flavored plate partners like
slow cooked beef short ribs, grilled steaks with a light char and
plenty of pepper, baby back ribs, rich pasta and medium or boldly
flavored cheese. Dark chocolate or a chocolate mint brownie will
make a nice ending.
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