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WINEMAKING PROCESS:

FERMENTED IN STAINLESS STEEL AND THEN
AGED IN AMERICAN AND FRENCH OAK FOR
THREE MONTHS.

TASTING NOTES:

ROUND AND JUICY CABERNET SAUVIGNON.
IN THE NOSE IT HAS HINTS DARK FRUITS
LIKE BLACKBERRY AND OF TOAST AND
BUTTER FROM THE OAK AGEING. MEDIUM
BODY, GOOD ACIDITY.

VINEYARD LOCATION: SONOMA, NAPA,
AND LODI

APPELLATION: CALIFORNIA

VARIETAL COMPOSITION: 100% CABERNET
SAUVIGNON

WINEMAKERS: HOSSEIN NAMDAR &
ROBERT GOYETTE



