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Heron Hill Winery
2 0 1 1  C A B E R N E T  F R A N C

WINE CHARACTERISTICS
.

Aromas of ripe red wild berries and rhubarb are met with jammy undertones. Hints of black licorice and leather 
aromas are present in the background. The palate is rich and soft. The burgeoning tannins are shy at first, then 

come through to allow the wine to linger on the palate with oaky flavors.

FOOD PAIRINGS

This wine would stand up to grilled meats like Delmonico or Porterhouse steak, prime rib, venison tenderloin. 
For a cheese pairing, enjoy with an earthy Brie.

Acidity:   3.70g/L

Alcohol:   12.5%

Sugar:  .03%

pH: 3.70 

Harvest Notes: 21.8 degrees Brix

Harvest Date:   October 24 - November 1, 2011

Bottling Date:   May 2, 2013

Release Date:    June 15, 2013

Aging: 13 months in French, Eastern European 

and American oak barrels. 


