ANCIENT PEAKS

PASO ROBLES, CALIFORNIA | SANTA MARGARITA RANCH
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| Ouresiate Margarita Vineyard stands alone and apart as
the southernmost vineyard in the Paso Robles region, tucked
beneath the peaks of the Santa Lucia Mountains just 14

miles from the Pacific Ocean, Here, in the Santa Margarita

Ranch AVA, the vines unfold clong a rare diversity of five
soil types—ancient sea bed, rocky alluvium, shale, velcanic
and gronite—amid one of Paso Robles' coclest growing
environments, The resulling wines express an unmistokable
sense of place, with fine structure and deep flavers that are

nafive to Margarita Vineyard.
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The 2015 Cabernet Sauvignen offers rich, layered flavers
of blackberry, black eurrant and cocoa with soft, supple

tannins. Recommended pairings include filet mignon, rack
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| : PRODUCED AND BOTTLED BY
ANCIENT PEAKS WINERY, CRESTON, CA.
ALC 13.5% BY VOL = CONTAINS SULFITES
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OVERVIEW

Cabernet Sauvignon excels at our estate Margarita Vineyard, where it achieves
both ripeness and balance amid one of the coolest, longest growing seasons in the
Paso Robles region. Here, our Cabernet Sauvignon vines are planted to a range of
soil types, bringing added natural complexity to the wine.

TASTING NOTES

The 2015 Cabernet Sauvignon presents dark fruit aromas of black cherry and cassis
with suggestions of black olive, pencil shaving and tobacco leaf. A broad, mouthfilling ANC]ENT
fexture unfolds with flavors of red cherry, currant, blackberry and kirsch. Lingering notes pE AKS

of cedar, anise and clove spice are interwoven into a juicy, lively finish.
CUISINE PAIRING CABERNET SAUVIGNON
The juicy expansiveness of the 2015 Cabernet Sauvignon is a perfect match for richly i ustoAtEE
textured dishes, including beef tenderloin with gorgonzola butter, pasta with lamb
ragu, oven-roasted eggplant, and cedar plank-grilled ribeye steak.

WINE: 2015 Ancient Peaks Cabernet Sauvignon
UPC CODE: 897114 00100 5

SIZE: 12 x 750ml

RETAIL PRICE: $19.99

SALES PRICE: $17.99
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