
2013 ROSSO & BIANCO Cabernet Sauvignon
Our Rosso & Bianco wines have always been very special to us. Not only do they pay tribute to our  
family’s heritage, they’re some of the first wines we ever created. This is only the second time we’ve offered 
a Rosso Cabernet Sauvignon. With a rich, well-balanced palate of ripe fruit and supple tannins for  
just the right amount of structure, this everyday Cabernet pairs beautifully with anything from Korean 
barbecue to grilled lamb or a pasta with sausage and cream sauce.  
 
tasting profile
Appearance: Purple magenta
Aromas: Black cherries, wild raspberries, toasted oak
Flavors: Cassis, blackberries, vanilla 
 
• Our Cabernet is grown in Lodi, an appellation known for having warm days and contrasting  
 cool evenings that result from breezes coming off the San Francisco Bay and Sacramento River Delta.  
 Mineral-rich soils here contribute to the complexity of the fruit.  

• Adding blending varietals like Petit Verdot and Segalin, which is a French hybrid grape, adds depth,  
 uniqueness and creates a balanced structure. 

• The wine is aged for 10 months in French oak to soften the tannins and lift the spice aromatics and  
 toasted wood nuances for more robust, complex character. 
 
         Corey Beck, Winemaker
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My family has always made wine. To hear it from my father Carmine, these were not 
fancy wines; they were everyday wines, wines that were on the dinner table each night. 

Our Rosso and Bianco are made in the same spirit – wines for everyday life.

winemaking analysis

Blend: 75% Cabernet Sauvignon, 15% Segalin, 10% Petit Verdot
Appellation: California
Alcohol: 13.5%
Released: November 2014


