CHADDSFORD
WINERY

CABERNET SAUVIGNON

TASTING NOTES

Black cherry, cedar and tobacco coalesce after 15 months
in oak.

WINEMAKER NOTES

This bottling is the result of the collaboration with our
good friends and wine growers extraordinaire Karen

and Tony Mangus. Eighteen months in Pennsylvania and
French Oak barrels yields a wine of extreme character
and finesse. Traits of black currant, black cherry and black
pepper - balanced with a lean acidity and soft tannins

— make this pair well with blue cheeses, marinated rib-
eye steak or a mushroom stroganoff. And, of course, dark
chocolate.
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Historic Hoperell Vineyards | Vintage: 2015 Size of lot: 93 cases
,‘R\D Date Picked, Processed: 10.10.15 Finishing: Pennsylvania and French
Oak

Components: Cabernet Sauvignon
from Historic Hopewell Vineyards, Residual Sugar: 0.05%
Chester County, PA
Alcohol by volume: 12.87%
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