WINERY

VINEYARDS

210147

Barrel Program:

20 Months in Oak: 37 % French Oak
1st use, American Oak 35% 1st use,
American Oak 3% 2nd use, American
Oak 14% Neutral, Hybrid Oak 11%
1st use.

Temecula Valley

ALC. 14.2% BY VOL.

Pair it With: Grilled peppercorn steak

2017 CABERNET SAUVIGNON

Elegant on the nose, this wine features a fine integration of fruit
and oak, producing aromas of coffee, tobacco, vanilla and leather,
balanced beautifully by flavors of plum, licorice, black pepper, ripe
strawberries and a touch of cinnamon. Smooth on the palate with
a big, round mouthfeel, this wine lingers pleasantly.

When to Drink: Cellar age for 24-48 months

Winemaking Stats:
Alcohol: 14.2%

pH: 3.6

Total Acidity: 6.2 g/L

ABOUT DOFFO WINERY

The Doffo Family’s philosophy has always been that good winemaking
begins in the vineyard. The meticulous care and attention that Doffo
Winery gives its grapes on a daily basis results in rich and intense
handcrafted wines that can be enjoyed immediately or aged for a special
wine drinking experience. A unique feature of the beautiful Doffo grounds
is the MotoBarrel Room that is home to barrel-aging wines and the
MotoDoffo Collection.

36083 SUMMITVILLE ST. TEMECULA, CA 92592 | INFO@DOFFOWINES.COM | 866-469-8466

WWW.DOFFOWINES.COM



