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COMPOSITION 
92% Cabernet Sauvignon, 3.5% Merlot, 3.5% Petit Verdot and 1% Petite 
Sirah

TASTING NOTES
Boysenberry, milk chocolate, cassis, black fig and tobacco. Smooth 
velvety mouthfeel. Creamy caramel and crème brulée.  Juicy, creamy 
and very approachable with a satisfying finish.

RECOMMENDED FOOD PAIRING
Pair THE Cab with grilled meats, braises or stews; hearty fare that can 
stand up to a youthful Cabernet.

WINEMAKING NOTES
Excellent quality and vibrant character define Lodi’s 2020 vintage. The 
season got off to a slightly later start, with a delayed and slow bud break. 
The end of harvest found yields were down quite a bit across the region, 
with later-ripening varieties showing good concentration.

WINEMAKING INFORMATION
OAK AGING:  9 months in 75% French and 25% American oak 
ALCOHOL:  14.5%
TA:  6.3 g/L
pH:  3.71


