
WINEMAKER NOTES
The 2023 vintage in California delivered excellent conditions for 

Cabernet Sauvignon, with warm days and a long growing season 

contributing to concentrated fruit character and balanced tannin 

structure. Gradual ripening throughout the season enhanced depth 

and complexity while preserving freshness and natural acidity. Careful 

fermentation techniques were used to showcase the wine’s dark 

fruit profile and layered spice aromatics while maintaining a smooth, 

approachable texture.

FOOD PA IR INGS
This wine’s bold fruit and drying finish make it ideal alongside hearty 

dishes such as grilled ribeye, braised short ribs, rosemary lamb chops, 

mushroom risotto, or aged cheddar. 

VA R I E TA L
Cabernet Sauvignon

 A P P E L L AT I O N
California

A N A LY S I S
	 pH	 3.55
	 TA	 5.93 g/L
	 ABV	 14.3%

 A P P E L L AT I O N
8 10034 60078 3

S R P
$17

SUBTERRAWINES.COM

A red with a chalky tannin grip, loaded with blue fruit and savory notes 

of leather and cedar. A serious wine for a great price. 
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