
PRODUCT#: 557116 750ML BOTTLE

2018

TECH DATA: 
     Alcohol: 12.5%  Sugar Code: (1)	

Residual Sugar: 6 G/L
Grape(s): 75% Imported Cabernet 

Sauvignon/ 25% Domestic 
Cabernet Sauvignon

Stainless Steel Fermentation

KEY SELLING NOTES: 

• Medium-bodied, dry & very smooth red

• Rich fruit character

• Stunning value

TASTING NOTES: 
This cabernet is surprisingly light on its feet, 

with fresh and well-calibrated acidity and 

ripe, supple tannins. 10% Barrel aging helps 

to round up the pallet and makes this wine 

nicely smooth.

Pair with: Braised red meats, bourbon 

glazed grilled ribs or charcuterie.

CONTACT YOUR LOCAL PELEE ISLAND WINERY 
SALES REPRESENTATIVE AT 

1-800-597-3533

smooth


