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201 7 B ISTUE Cabernet Sauvignon 

Nap a  V al le y ,  CA  
 
Winemaker 
Carolina Bistué 
 

Grapes and Vineyard Location  
100% Cabernet Sauvignon 
Oakville (60%) and Rutherford (40%), Napa Valley, CA  
 

Winemaking Notes 

Hand-picked grapes and berry sorting at the winery. Harvest on 

October 5th and October 12th. Cold soak for 5 days on the skins 

before fermentation and 10 days of post-fermentation maceration. 

Aged for 18 months in French oak barrels, 50% new, 25% 2nd use 

and 25% 3rd use. Only 425 cs produced. 

 

Tasting Notes 

Aromas and flavors of mature red cherry, blackberry and black 

currant, with notes of leather and graphite. Lively, intense and Full-

bodied. Smooth, well-matured tannins. Pair with grilled steak, short 

ribs, aged ribeye, and aged cheeses.  

 

UPC  8 6933800037 9 

Alc  14.5% 

TA  6.3      PH  3.52      RS  0 g/l 

 


