
Ple nty  of  b lack  cur ra nts  a nd aca i  be r r ies  jump out  of  t he  g lass  
of  t h i s  yout hful  a nd v ibra nt  Cabe r net  Sauvignon wit h  h ints  of  
mocha  a nd tobacco.

c a b e r  n e t  s a u v i g  n o n

APPELLATION:  California

ALCOHOL:  Contains  Less  Than 0.5% Alcohol  by  Volume

pH:  3 .6                      TA:  8.3  g/L

AROMATICS

T h i s  C a b e r n e t  Sa u v i g n o n  i s  f u l l  o f  m o u t h - w a t e r i n g  r i c h  
fl a v o r s  o f  g r i l l e d  h e r b s ,  o l i v e  l e a f ,  b l a c k  c u r r a n t s ,  r e d  
r a s p b e r r y,  c o l a  n u t ,  a n d  l i c o r i c e .  T h e  w i n e  h a s  m u s c u l a r  
t a n n i n s  a n d  e n d s  w i t h  a  s m o k e y  fi n i s h .

PALATE

Gri l led  Por k  Te nde r lo in  wit h  Wild  Rice  Pi la f ,  Ha nga r  Ste ak  
wit h  Aspa ragus  Sa lad ,  or  a  cha rcute r ie  boa rd  ador ned wit h  
Aged Chedda r.

FOOD PAIRING

GRAPES
100% Cabernet  Sauvignon

FERMENTATION
Stainless  s tee l  fe rme nted

AGING
Aged 100% sta inless  s tee l

hand on heart

f u l l  o f  h e a r t ,  n o t  a l c o h o l .

Nutritional Info available upon request
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