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Brand Story 
Layer Cake’s name was born out of the simplicity of something handmade, a quality token 
of love like a cake your grandmother would have made for you on a special occasion. With 
richly layered flavors from the best regions on earth, Layer Cake wines have a level of depth 
and complexity that allow you to taste the terroir of the wine-making region, the unique 
characteristics of the fruit, and the experienced touch of the winemaker. 
 
Sourcing 
Our Bourbon Barrel Aged Cabernet Sauvignon grapes are sourced from various vineyards 
through California’s wine country. This allows for grapes from different California climates to 
be harvested and blended to make up our bold, Bourbon Barrel Aged Cab. 

Winemaking Notes 
When we set out to make Layer Cake Bourbon Barrel Aged Cabernet Sauvignon our goal 
was to take advantage of the great flavor in both the spirit and the charred oak barrels to 
add further depth and complexity of flavor to our award-winning Cabernet Sauvignon. We 
started the way we do with our traditional Cabernet Sauvignon, by finding great vineyards 
that allow us to make a rich, delicious Cabernet Sauvignon that tastes like $50, but costs 
less than $20. We traveled across the best regions of California, sourcing the highest quality 
fruit possible. The diversity of the vineyards we sourced from allow us to make a final blend 
that expresses the concentration, complexity and richness Layer Cake fans have come to 
expect. After traditional Aging in French Oak, we allowed the Cabernet Sauvignon to age 
in old charred oak barrels from some of America’s finest bourbon distilleries to impart 
additional layers of flavor and a bolder, more intense character to our Cabernet Sauvignon.

Tasting Notes 
This Bourbon Barrel Aged Cabernet Sauvignon both truly expresses the depth and 
complexity of the grape as well as the additional vanilla, toasty oak influence of the bourbon 
and charred barrel that result from 3 months aging in these barrels. The result is a wine that 
is dense, rich, and jammed with scents of blackberry and vanilla and a long, mouth coating 
finish complimented by a hint of sweetness.

Pairing Strategy 
Pair this full bodied wine with full bodied dishes, enjoy with bold BBQ or smoked meats, or 
pair the vanilla & toasted oak flavors with any decadent dessert. 
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