
WINEM A K ER’S NOTES

With the taste of jammy berries, rich ripe plum, and a touch 
of spice, this Cabernet Sauvignon is made to please.

Pairs well with a variety of rich–flavored foods such as 
grilled tri–tip, mushroom–glazed pork loin, many cheeses, 
and dark chocolate.

TECHNICA L INFOR M ATION

Blend  77% Cabernet Sauvignon
 11% Rubired
 12% Proprietor’s Blend
Alcohol  13.17%
Glucose/Fructose  4.41 g/L
Total Acidity  5.42 g/L
pH  3.57

CABER NET SAU V IGNON
California

Winemaker: Emily DuBoce

12 x 750 ML

Case Dimensions Pallet Configuration

UPC Code SCC Code

12.8 x 9.5 x 12.0 60 (15x4)

Pricing

6 x 1.5 L

Case Dimensions Pallet Configuration

UPC Code SCC Code

12.5 x 8.5 x 13.0 64 (16x4)

Pricing
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