
Fruit forward aromas of cherry & black current, 
with touch of leather and smoke. 

A long, smooth �nish.

WINEMAKER  NOTES:

Red-sauced Pasta Dishes, Pulled Pork Sandwiches, 
Goat Cheese Bruschetta.

Alan Sargisian

Alcohol:

Glucose/Fructose:

Total Acidity:

pH:

Appellation:

UPC Code (750 mL):

UPC Code (1.5 L):

Winemaker:

12.2 %

3.2 g/L

5.9 g/L

3.5

California

081054994569

081054994637

FOOD  PAIRINGS: 

TECH  INFO:

Founded in 1893, Stone Cellars has been 

crafting a portfolio of smooth, classically 

structured varietal wines that re�ect the 

tradition of quality set forth over 125 

years ago. In the decades since, Stone 

Cellars has been at the forefront of 

viticulture and winemaking innovation 

to ensure consistently high-quality wines 

that you can enjoy every day.

At Stone Cellars, our goal is to achieve the 

optimal level of �avor and balance in our 

wines – this starts in the vineyards!  Our 

grapes are thoughtfully sourced from our 

family owned vineyards throughout 

California, & deliver on each wine’s 

commitment to true varietal expression.  

By honoring and practicing traditional 

winemaking techniques we deliver fruit-fo-

cused wines for everyday enjoyment.

Our wines are food friendly, with each 

varietal back label clearly identifying the 

wine style that is right for you, from 

Sweet to Medium-Sweet, and Medi-

um-Dry to Dry. Enjoy a glass of Stone 

Cellars today.  Enjoy responsibly.
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