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Cabernet Sauvignon

Lush ripe flavors of blueberry and boysenberry
make this delicious Cabernet the perfect partner
for juicy hamburgers and Bar-B-Q ribs.

QUICK FACTS

WINE TYPE
Red Wine

VARIETAL
100% Cabernet Sauvignon

ALCOHOL
13.5% by Vol.

RESIDUAL SUGAR
Dry

TA

0.60 g/100 mL
pH

3.55

SERVING TEMP.
60-65°F (15-18°C)

AVAILABLE FORMATS
750 mL

CCO0OOO T

Joseph Victori Wines
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Bold. Smooth. Unapologetically Delicious.

WINEMAKING

Crafted from premium Cabernet
Sauvignon grapes. Fermented
on the skins to extract rich
color and bold flavors, then
aged briefly to preserve the
wine’s smooth, fruity character
and easy-drinking style.

FOOD PAIRINGS

Burgers

Juicy beef burgers, cheeseburgers,
and gourmet sliders.

Bar-B-Q Ribs
Sweet or smoky BBQ ribs
are the perfect match.

Grilled Meats
Great with grilled steak,
lamb chops, and meatloaf.

Pizza
Pairs well with pepperoni,
sausage, or BBQ chicken pizza.

Cheeses
Enjoy with aged cheddar,
Gouda, or smoked cheeses.

Veggies
Roasted mushrooms, eggplant
parmesan, and hearty vegetables.

OPAOOG®C

TASTING NOTES

Deep ruby in color with
inviting aromas of blueberry,
boysenberry, and a touch

of blackcurrant. On the palate,
this wine is smooth and fruity
with soft tannins and a lush
berry-filled finish.

TECHNICAL ANALYSIS
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Alcohol ‘ 13.5% by Vol.
Residual Sugar Dry

TA 0.60 g/100 mL
pH 3.55

SMOOTH & FRUITY

A smooth, fruit-forward style
with soft tannins that makes
this Cabernet easy to enjoy.

BOLD BERRY FLAVORS
@ Lush flavors of blueberry

and boysenberry with a touch
of blackcurrant.

PERFECT FOR BBQ
Q The ideal companion for

hamburgers, Bar-B-Q ribs,
and all your grilled favorites.




