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2024 VINEYARDS

Cabernet Sauvignon

COMPOSITION 100% Cabernet Sauvignon
APPELILATION California
ALCOHOL 13.9% by Volume

TASTING NOTES

Inviting aromas of blackberry, black currant, and ripe plum are layered with
notes of violet, cocoa, cedar, and warm baking spice. The palate is rich and
expressive, offering concentrated dark berry flavors supported by polished tannins
and balanced acidity. Hints of tobacco leaf, dark choccolate, and vanilla carry
through a long, smooth finish that is both generous and retfined.
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ABOUT

Great Cabernet Sauvignon begins long before harvest. It begins with healthy
vineyards, trusted grower relationships, and the patience to let each site reach its
tull potential.

At Aviary, we work closely with our estate vineyards and long-standing vineyard
partners throughout California, selecting fruit that consistently retlects the
strength and diversity of the state’s finest growing regions. Each vineyard
contributes its own character, whether it’s vibrant fruit, refined structure, or
elegant texture, creating a Cabernet that is balanced, expressive, and unmistakably
Aviary.

FOOD & WINE PAIRINGS

Serve at 60-65°F for optimal balance and expression. Rich fruit, refined tannins,
and balanced acidity make this a versatile companion for both casual gatherings

: CA 5 N ON
and memorable celebrations. BERNET SAUVIG

—

—

CELLARED AND BOTTLED B
AVIARY VINEYARDS, NAPA.

Grilled Favorites: New York strip steak, grilled tri-tip, bacom cheesburgers, or
smoked beef brisket.

Comtfort Classics: Beet bourguignon, meat lasagna, or roasted portobello
mushrooms with herbs.

Cheese & Charcuterie: Aged cheddar, smoked gouda, prosciutto, and rosemary
crackers.

Fire-Roasted Vegetables: Charred peppers, grilled eggplant, roasted onions, or
balsamic-glazed mushrooms.
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