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WINE CHARACTERISTICS
 

Cloves and leather dominate the nose at first, then after some aeration notes of cherry and black currant join in 
with hints of cracked white pepper. In the palate, the wine has a generous body complemented by notes of toasted 

oak and tobacco. Supple tannins enhance a smooth and long finish.

FOOD PAIRINGS
 

This wine can be enjoyed now with any grilled meat, pasta dish and soft cheeses. Once cellared for a few years, it 
will pair well with beef stew and blue cheese.

Blend: 34% Merlot, 44% Cabernet Franc, 22% Cabernet Sauvignon

Acidity: 5.8 g/l

Alcohol: 12.5%

Sugar: 0.05%

pH: 3.57

Bottling Date: November 21, 2011 

Release Date: December 7, 2011

Appellation: New York

Fermentation: Stainless Steel Tanks

Aging: European Oak

Winemakers Notes: Drink now until 2016


