
Technical

Composition: 26% Cabernet Franc
23% Cabernet Sauvignon
23% Zinfandel

22% Merlot
6% Barbara

Appellation: Sonoma Valley

Barrel aging: 10 mos. in 30% new oak, 50/50 French/ 
American

ABV:
pH:
TA:

14.5%
3.74
5.9 g/L

Production: 3000 cases 12 x 750ml
500 cases 6 x 1500ml

Sensory

Eye: Dark garnet core, ruby rim.

Nose: White flowers, fresh cut herbs, bright Bing 
cherry followed by cola, clove, and vanalla. 
Secondary traces of tobacco, powdered 
cocoa, and dried citrus peel.

Palate: Deep and rich with ripe red and black fruit 
and a supple, polished texture. Hints of 
cocoa, baking spice, and subtle savoriness 
emerge mid-palate, with balanced acidity 
and fine tannins carrying through to a long, 
smooth finish. 

Pairing inspos: Wood-fired pizza, grilled sausages, braised 
pork shoulder, roasted eggplant, mushroom –
based pastas, herb-crusted lamb.

Cellar life: Drink now through 2036.
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