VOODBRIDGE

CABERNET SAUVIGNON

California 2010
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braised beef short ribs, grilled steak, and even grilled tomato and cheese
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roast beef or hearty soup.

CABERNET SAUVIGNON

VINTAGE
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GROWING REGION
VARIETAL COMPOSITION
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to 40 feet drrp, are very light and highly organic.

other complementary varieties

APPELLATION WINEMAKING
California . .
e We 51‘-:11[_\' crushed the grapes [:nnu-di.nrl_\' after l‘..u'vrﬂjng. for optimum

v ’ flavor maturity and sugar-to-acid balance. We fermented the must (juice
TOTAL ACID: 0.58g/100ml . o . .
and skins) with a selected yeast strain in temperature-controlled stainless

RESIDUAL SUGAR: 0.40% steel tanks until dry. We added a small amount of Petite Sirah, which added
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a touch of blackberry, while Merlot and Syrah were added to enhance the
wine's rich mouchfeel and spicy finish. At the end of primary fermentation,
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then aged it with French and American oak from a variety of coopers, which

we pressed the Cabernet Sauvignon to retain fruit-focused expression an

ALCOHOL: 13.¢

added an array of sweet oak spiciness.

our wines responsibly. € 1 Woadbridge Winery, Acampa, CA
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