CIGAR BOURBON BARREL-AGED
CABERNET SAUVIGNON

2019

BACKGROUND

When we say Cigar is a wine without a match,
we mean there’s no other wine like this big,
bold Bourbon Barrel-Aged Cabernet Sauvignon
designed with eye-catching packaging and a
unique label. It is a powerful Cab that exudes
confidence and elegance while balancing
rich, ripe fruit. Cigar Bourbon Barrel-Aged
Cabernet Sauvignon is the perfect wine for a
steak dinner, BBQ or just a Tuesday night out
with the guys.

APPELLATION

California

VINTAGE

The 2019 harvest started one to two weeks
later than usual in many California wine
regions. Spring continued to be wet with
some rain during flowering, followed by
cool temperatures that allowed the grapes
to mature gradually. Wine grapes across
California ripened at lower sugars, thanks
to the extended, cool growing season, which
produced full flavors, fresh acidity and
superb balance.

TASTING NOTES

Dense, rich and jammy with scents of cherry
tobacco and vanilla créme and a long, mouth
coating finish complimented by a hint of
sweetness. The aged bourbon barrels impart a
bolder and more intense character.

TECHNICAL DATA

Cooperage: Between 9 to 12 months of a
mixture of French oak and then is finished
with 3 months in barrels which were
previously filled with bourbon that aged
anywhere between 5 to 8 years.

Alcohol: 14.4%
TA: 5.9 g/L
pH: 3.82

www.cosentinowinery.com
©2020 Cigar Wines, Santa Rosa, CA




