CHATEAU
BRIQUETTE

“WE'LL SEE YOU AROUND 4 P.M., BRO-SKI”

VINTAGE // 2024
VARIETAL // CABERNET SAUVIGNON

VINEYARDS // 60% SOSCOL [ORGANIC), 40% SAGE
CREEK

APPELLATION // NAPA VALLEY

FERMENTATION // 100% DESTEMMED AND FERMENTED
IN 9-TON STAINLESS FERMENTERS WITH PUMPOVERS
TWICE DAILY

ELEVAGE // 20 MONTHS IN NEUTRAL FRENCH AND
AMERICAN OAK

TASTING NOTES // BLACKBERRY HAND PIE, DUSTING
OF COCOA POWDER AND CINNAMON WITH A HINT OF
HERB DE PROVENCE

*Clﬂ-\'l‘Ell"l{*: | PAIRINGS // PROTEIN-RICH FOODS COOKED OVER OPEN
| BRIQUETTE FLAME AND OVERLY BUTTERED GARLIC BREAD DOUBLE
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UPC // 850066041451

SUSTAINABLE « NO ADDITIVES « NATIVE YEAST
VEGAN « MINIMAL SULFITES

]

No special occasion. Just a typical weekend in the
neighborhood. The group chat is firing. Bro-ski down in
the cul de sac has the cue lit at the self-proclaimed
"Chateau Briquette”. They've got plenty of meat to go
around so bring down a salad or something nice to go
with it. The Jones family on the corner is bringing a
dessert already. Everybody come over anytime after 3.
We all forgot it's a three day weekend so it's time to
ramp it up. Open up some bottles of our new favorite
Napa Valley Cabernet. Dark and chewy but your teeth cut
through it better than that plastic knife on the tri tip.
Good thing you bought this one by the case.

NAPA VALLEY CABERNET SAUVIGNON
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