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CABERNET SAUVIGNON
Rich, concentrated and highly
structured, Cabernet's complex
flavors and firm tannins make it
the backbone of many blends.
French “Left Bank,” Bordeaux
wines use this as their base. Napa
Valley’s most widely-planted and
well-known grape variety.
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CABERNET FRANC

Cabernet Franc adds fascinating
aromatic qualities of violets and
sweet, dark fruit. Used in lesser
amounts in the Bordeaux region.
This grape has become a favorite
among sommeliers, and s
beginning to capture the fancy of
the modern wine drinker.
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MALBEC
Balanced, broad and richly
colored, Malbec adds depth, deep
color and aromatic complexity to
the blend. Known mainly as a
blending grape in France, this
variety has really taken off in
South America as a single variety.
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MERLOT
Relatively fruity in comparison to
other Bordeaux varieties, Merlot
is full and soft. Its round fruit can
be used to fill in the mid-palate of
a blend. Generally less tannic or
“structured,” than its cohorts.
The foundation of "Right Bank,"

Bordeaux wines.
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PETIT VERDOT

Full-bodied, flavorful and
ink-dark in color, with a broad,
rather than deep, palate, Petit
Verdot is credited with bringing
the “spice” to blends.
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