
Winemaker’s Notes

Winemaker’s Reserve Bourbon
Barrel Aged Cabernet Sauvignon

VARIETY: Cabernet Sauvignon (74%), Mourvedre (11%),
Cabernet Franc (10%), Merlot (5%)

Appellation: Texas High Plains

ALCOHOL: 16%

pH: 3.78

ACIDITY: 7.4 g/L (As Tartaric)

RESIDUAL SUGAR: 8.6 g/L

OAKING: Aged in 53 gallons, once used Buffalo Trace
Bourbon barrels for over 90 days.

UPC NUMBER: 0-88596-12009-8 TIES/PALLET: 5

750ML BOTTLES/CASE: 12 CASES/TIE: 15

CASES/PALLET: 75 WEIGHT LBS/CS: 35

Our Winemaker’s Reserve Cabernet Sauvignon represents a unique and flavorful
experience. This bold wine spent 3 months in 53-gallon Buffalo Trace Bourbon
barrels soaking up the intense flavor of the bourbon-soaked wood.

This dark, rich Cabernet has aromas of dark cherries and ripe plum, with subtle
tones of tobacco leaf and vanilla. The Bourbon barrels provide a sweet nose of
brown sugar, butterscotch, toasted walnut, with lingering notes of caramel and
smoke. Indulge in the creation of this exclusive Texas wine. Try it with glazed
Pork Tenderloin or a Ribeye.


