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The 2022 California Cabernet Sauvignon is a remarkable reflection
of the vintage, with a deep garnet color that alludes to its depth and
intensity. The nose is greeted by inviting aromas of cherry, cassis,
tobacco and plum, further enriched by nuances of clove, vanilla
and hazelnut—a testament to its aging in American oak barrels

for one year.

Upon entry, the wine delivers a rich and full mouthfeel that envelops
the palate. The tannins are supple and well-integrated, leading to a
long, lingering finish that invites you to savor each sip. This Cabernet
Sauvignon is both elegant and powerful, making it a perfect pairing
for hearty dishes or enjoyed on its own.

This versatile wine pairs well with a variety of foods like rib-eye steak
with blue cheese butter, roasted eggplant with provolone cheese and
dark chocolate mousse with fresh berries.

12 months in one-year-old American oak

August 2024

3.73

0.54g/100ml

14.5%
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