
ANGELINE VINEYARDS
CABERNET SAUVIGNON 
California, USA

AB +780363   BC + 264697   12x750ml

91 points, James Suckling (2018) 
“A juicy, medium-fruity wine with currants and some herbal undertones. 
Medium body and soft, savory tannins and flavors. Real cabernet character.”

Vineyards - Although the North Coast has traditionally set the standard for 
Cabernet Sauvignon, pockets of distinction have risen throughout the coastal 
regions of the state from areas close to Sonoma Valley, to as far south as 
Monterey and Paso Robles. By integrating the diverse characteristics from each 
of these regions and their vineyards, Angeline is proud to present an effortlessly 
approachable Cabernet that represents the full potential of the state to 
produce world-class wines. 

Sustainbility - Solar energy supplies over 80% of the winery’s power. Gray 
water collection pond has been recently upgraded to better treat winery 
wastewater through aeration and filtration, and much of it is being reused for 
landscape irrigation. This is particularly important in this time of drought. All 
grape processing pomace (stems, seeds, skins) is recycled into vineyard and 
landscaping compost.

Winemaking - Picked overnight, de-stemmed to closed-top fermenters. Each 
lot is aged separately in 40% new French and American oak for 12 months. Final 
blend pulled together prior to bottling. 

Tasting Notes- Rich notes of fresh boysenberry, cassis and a light touch of 
cocoa.


