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    C A B E R N E T  S A U V I G N O N

S O N O M A  C O U N T Y

HAR VEST September 

AG ING Fourteen to sixteen months

STORAGE New American & French Oak

BOT TL ING March 

ALCOHOL . % by volume

AG ING  POTENT IAL  to  years

All the grapes in this classic varietal come from five Sonoma

County appellations: Sonoma Valley, Dry Creek Valley, Russian River

Valley,Alexander Valley and Sonoma County. Hand-picked from mid-

September through early November, the fully ripened clusters are then

crushed into temperature-controlled stainless steel tanks and fermented from

eight to fifteen days. The wine is then aged in different lots for fourteen to

sixteen months in new American and French oak, and then blended. Once

bottled, we hold the wine another four to eight months so that it’s fully

developed by the time we release it. The result is a full-bodied Sonoma

County Cabernet Sauvignon with rich mouthfeel, moderate tannins and deep

color accentuating the taste of black currant, plum, blueberry and spicy oak.
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    C A B E R N E T  S A U V I G N O N

S O N O M A  C O U N T Y

Boasting rich, deep flavors and well-balanced oak and tannins,

Sonoma County Cabernet Sauvignon is quite possibly

the king of the red varietals.

s u g g e s t e d  f o o d  p a i r i n g s

meat

Duck with Cherries or Orange Sauce

Roast Beef, especially Rib or Beef Tenderloin topped with Roquefort Butter

Roast Rack of Lamb with Dijon and Bread Crumb Crust 

cheese

Parmesan and other Hard Cheeses

Roquefort

Aged Goat Cheese

for  fur ther  r ec i p e  sugges t i ons

p l e a s e  v i s i t  our  webs i t e  a t  www . s t fr anc i sw i n er y . com


