Reserve Cabernet Sauvignon

COMPOSITION 90% Cabernet Sauvignon
5% Merlot
5% Malbec

APPELLATION Napa Valley AVA

ALCOHOL 13.6% by Volume

TASTING NOTES

Rich aromas of cassis, blackberry, and dark cherry untold alongside notes of
cocoa, cedar, espresso, and graphite. Concentrated layers of dark fruit are
supported by polished tannins and vibrant acidity, leading to a long, elegant
finish with exceptional depth and balance.

ABOUT

The first Aviary wine was created from tiny lots sourced across Napa Valley,
providing that remarkable wines often begin with remarkable partnerships. More
than a decade later, our 2023 Aviary Reserve Cabernet continues that philosophy.
Rather than celebrating a single vineyard or a single barrel, we seek harmony
among exceptional sites, allowing each to contribute its own voice to the final

blend.

We often describe this wine as “a tiger on a pillow.” Powertul in flavor, vet
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graceful in texture. It is a Cabernet that speaks with confidence, but never needs
to raise 1ts voice.

FOOD & WINE PAIRINGS

Serve slightly below room temperature at 60-65°F to reveal the wine’s full
aromatic complexity and retined structure. Its depth, polished tannins, and layered
richness make it an exceptional companion to classic dishes and special occasions.

Steak & Game: Dry-aged ribeye, grilled filet mignon with rosemary butter, or
herb-crusted rack of lamb.

Braised & Roasted: Cabernet-braised short ribs, wild mushroom risotto, or slow-
roasted beef tenderloin.

Cheese: Aged Gouda, Comté, clothbound cheddar, or Point Reyes Original Blue.
Dark Chocolate: Bittersweet chocolate torte, chocolate truffles with sea salt, or
espresso-dark chocolate bark.
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