
COMPOSITION  
Cabernet Sauvignon with a touch of Petit Verdot

TASTING NOTES

Our 2016 THE Cab is a rich ruby color in the glass with sultry aromas 
of boysenberry, black currant, baking spice and vanilla. The luxuriously 
supple palate reveals flavors of blackberry cobbler, cedar spice and a 
balanced finish marked by velvety tannins. 

RECOMMENDED FOOD PAIRING

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

WINEMAKING NOTES

The grapes for THE Cab were hand-harvested in Lodi, an AVA known 
to benefit from the cooling Delta influence. The 2016 harvest was 
notably even and steady, providing balanced yields of quality fruit, 
allowing us to craft a wine with intensity and interest. A great wine on 
its own or with your favorite red wine friendly cuisine—enjoy now or 
over the next three years. 

WINEMAKING INFORMATION
OAK AGING: 11 months in French oak
ALCOHOL:  14.5%
PRODUCTION: 5,000 cases

2016 THE CAB, LODI
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