
TASTING NOTES: 
This 2021 Cabernet Sauvignon hails from the picturesque Alexander Valley, 
one of Sonoma Valley’s premier regions for world-class Cabernet. The warm 

days, cool nights, and abundant sunshine create ideal conditions for bold, 
expressive wines. Aged for 12 months in oak and three years in the bottle, 
it’s ready to enjoy now or can be cellared for another two years. Aromas of 

cassis, plum, cherry, vanilla, dark chocolate, and cedar lead into a lush palate of 
cherry, blackberry, and toasty oak. Balanced with soft tannins, the wine evolves 

beautifully with each sip.

FOOD PAIRING:
This rich, yet soft wine will pair beautifully with roasted prime rib,  

grilled sirloin, a hearty t-bone, or any red meat dishes. 

WINEMAKING:
After hand harvesting and fermentation in both stainless steel tanks  

this wine is matured in a mix of 2 year old and new American oak  
barrels to soften the tannins.

APPELLATION:
Alexander Valley

COMPOSITION:
Predominantly Cabernet Sauvignon, this wine benefits from blending  
from small parcels of Merlot and Petite Syrah from the same region.

ALCOHOL:
14.8% 

AWARDS:
GOLD - Denver International  Wine Competition

GOLD 93pts - 2024 Sommelier Contest
SILVER- 2024 West Coast Wine Competition

SILVER- 2025 Beverage Testing Institue Awards
BRONZE - 2024 Las Vegas Global Wine Awards

ALEXANDER VALLEY


