
2015 ROSSO & BIANCO Cabernet Sauvignon
Rosso & Bianco wines have always been very special to us. Not only do they pay tribute to our family’s 
Italian heritage, they’re some of the first wines we ever created. The care that goes into crafting them 
offers unparalleled quality at an unbeatable price. In distinguishing itself from our flagship blend, 
which always includes small amounts of Cabernet, this stand-alone Cabernet Sauvignon offers pure 
varietal character.

 The 2015 Rosso Cabernet Sauvignon delivers a velvety medium bodied palate of dark fruits and 
earthy spice and wood nuances. Well-balanced with supple tannins, this easy drinking everyday wine is 
a delicious pairing for grilled meats, hearty stews and creamy pasta dishes.

tasting profile
Appearance: Magenta red
Aromas: Cherries, black raspberries, seasoned oak  
Flavors: Plums, cassis, mocha, anise 

winemaker’s notes
•	 Our Cabernet hails from Lodi, an appellation known for mineral rich soils and warm days that are 

offset by cool evenings resulting from breezes that blow off the San Francisco Bay and Sacramento 
River Delta. 

•	 Segalin, a varietal of French origin that has seen increased plantings in California, provides the 
wine with added weight and depth as well as a more balanced structure. 

•	 10 months of French oak aging creates flavor integration that heightens the spice characteristics 
and toasted wood nuances for more complexity.

 

 

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 & Bianco wines are made in the same spirit – wines for everyday life.”

winemaking analysis

Blend: 80% Cabernet Sauvignon, 20% Segalin
Appellation: California
Alcohol: 13.7%
Total Acid: .58 g/100ml 
pH: 3.64


