DR. FRANK’S VINIFERA WINE CELLARS
CABERNET SAUVIGNON

SAUVIGNON

FINGER LAKES -
ALCOHOL 12.5% BY VOLUME

VINIFICATION:

After an excellent growing season, the Cabernet Sauvignon grapes were picked, late into the harvest so as to maximize
the flavor development. Traditional styled open top fermentation vessels, along with hand plunging were used to extract
the soft fruit flavors you experience. After going through malo-lactic fermentation the wine was aged for fifteen months
in predominantly French oak barrels.

DESCRIPTION:

Our Cabernet Sauvignon has a dark, deep currant color and a wonderful nose of raspberry, cherry and leather. On the
palate this wine is well balanced with a good acidity and silky young tannins that reveal its aging potential. Serve with a
roast beef, mushroom and rich sauces.

AN ALYSIS Lake Ontario
Alcohol 12.4% - R
Acidity 0.59¢/100ml

pH 3.49

Sugar <0.1%
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