
“Cab Sauv”

vintage: 2025

varietal: 100% Cabernet Sauvignon

appellation: Paso Robles

cases made: 3500

alc: 12.9% 

tasting notes:
Black cherry, black currant, blackberry, black pepper, tobacco, 
licorice, vanilla, violet

production: 
Cabernet Sauvignon is hand harvested at night around 25/25,5 
brix. 100% destemmed. Cold soaked for 3 days with 2 
pumpovers  and pump down each day. on fermentation: 
Fermented in temperature-controlled tank. The Cabernet needs 
4 weeks to get dry. Press juice and ee run are aged together in 
70% American oak and 30% neutral oak for 10 months with 
one racking after second fermentation is done.

on elevage: 
70% American Oak, 10 months

rating: 
91pts Wine Enthusiast

UNION SACRÉ WINES
union sacré is focused on delivering wines that strike a balance between sunshine and 
pleasure. these are not wines of privilege and power, these are wines made from 
a lifetime of labor for the untelevised tables that unite the heart of the world.

owner + winemaker: Xavier Arnaudin    |    xavier@unionsacre.com    |    805.369.2777




