Cabernet Sauvignon Reserve
No blending here; this wine is 100% cabernet.

The grapes were treated with a 'cold soak' of three weeks,
meaning that the grapes, after crushing, were steeped to
allow for the full extraction of flavors and aromas.
Controlled fermentation, at a very low temperature, was
used to preserve the freshness of the grapes.

Muscular and structured, this wine invites the drinker with
a nose of dark cherries and tobacco. Onto the palate you’ll
find dark fruits such as cassis and boysenberry. The dry,
long finish confirms what the palate and nose suggest; this
is a masterful cabernet that is ready now, but will only
continue to get better.

Pairs with a finely prepared steal or roast duck.
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