
2016
C A BER NET SAU V IGNON

C A LIFOR N I A
Since 1980, the Hahn family has cultivated their hillside vineyards in Monterey 
County. Today, Hahn wines represent the family’s commitment to craft rich, 
supple wines which over deliver on quality yet are perfect for everyday enjoyment.

WINEMAKING NOTES:  Our Cabernet Sauvignon is grown in outstanding 
vineyards throughout California, primarily the warmer climates in Lodi and Paso 
Robles. Here grapes ripen fully and develop ample red cherry and black currant 
flavors on the vine. Once harvested we barrel ferment our grapes in French oak, 
enhancing the wine’s mouthfeel and contributing a subtle spicy aroma.

TASTING NOTES:  Inviting blackberry and cassis aromatics complement notes 
of vanilla, toasted oak and a touch of leather. Rich and robust, chewy tannins 
frame flavors of blackberry and blueberry leading to a smooth, opulent  finish.

FOOD PAIRINGS:  Blue Cheese Turkey Burgers, Slow Cooker Beef Stew, Filet 
Mignon with Rich Balsamic Glaze.

F A M I L Y  O W N E D

T E C H N I C A L  D A T A

VARIETAL
COMPOSITION APPELATION VINEYARD 

SOURCES
OAK 

PROGRAM
TOTAL

ACIDITY PH ALC. RELEASE 
DATE

82% Cabernet 
Sauvignon, 14% Zinfandel, 

3% Merlot, >1% Malbec, Petite 
Syrah, Grenache, Petite Verdot

California
Lodi, San Antonio Valley, 
Arroyo Seco, Santa Lucia 

Highlands

9 months in 65% 
new French oak, 
balance natural

0.61g/100ml 3.72 14.5% September 2017
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