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2021 Chop Shop® Cabernet Sauvignon
California, USA

Winemaker Notes

Chop Shop is a California Cabernet Sauvignon that's ready to be enjoyed any night of
the week. This crowd-pleasing style results from picking perfectly ripe grapes and aging
them in French and American oak, 40% of which is new, lending structure to the final
wine. This is a bold, juicy Cabernet Sauvignon, and what’s in the bottle is approachable,
with a fruit-forward personality that pairs well with your favorite red meats. (Works great
with veggie burgers as well!

Fruit
Earth Varietal Percentage
100% Cabernet Sauvignon

Wood
Winemaking Viticulture Technical Data
40% New French and Soil: Sandy Loam, various TA 5.5g/L o
American Oak for 12 Farming: Sustainable pH 3.77 ]
Months Total Sugar 5 g/L

. ] Alcohol 14.1%
Food Pairings Tasting Notes
BBQ Black Cherry
Burgers Black Currant
Cheese Black Pepper
Ribs Leather
Brand Statement How to Serve
Chop Shop is your go-to red - a juicy, Decant or pop open 20 minutes before

full-bodied Cabernet Sauvignon that

. ) , ) serving
pairs with burgers and prime cuts alike.




