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“Aromas of black currants, dried fruit and C/Mrry
blend with subtle notes of anise, spice and cocoa.
Tannins are rich and refined on the finish, a characteristic
of Red Mountain fruit, with flavors of berries,
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5,423 CASES

to unite two unique viticultural '
and winemaking cultures to
produce an ultra-luxury, limited
production Cabernet Sauvignon
from Red Mountain.

97% Cabernet Sauvignon

3% Cabernet Franc

100% Red Mountain 36% Col Solare Estate Vineyard

34% Quintessence Vim’yard
26% Shaw 32 Vineyam’

4% Kiona Vineym’d
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