
This maroon beauty shows an elegant bal-

ance of fruit and oak. Aromas of cedar and 

cassis jump out of the glass, while the palate 

evokes flavors of black cherries and dark 

chocolate. This dark and dense wine shows 

strong tannins from the first sip with a dry fin-

ish balanced by hints of vanilla and cloves.

True to its ranch roots, this wine is a great 

match for red meat. Pair it with an elegant 

prime rib with rosemary jus, five-spice grilled 

lamb, or red wine-braised short ribs with 

herbed polenta.

TECHNICAL DATA

APPELLATION: Central Coast

VARIETAL COMPOSITION:  

100% Cabernet Sauvignon

BRIX AT HARVEST:  25–27

COOPERAGE:  

40% new French oak

TOTAL ACIDITY:  0.66 g/100ml

TOTAL PH:  3.68

ALCOHOL:  14.8%

RELEASE DATE:  March 2012

BOTTLE SIZE:  750 ml
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