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WINEMAKER
Lisa Howard, 2019 International TOLENAS WINERY
Women's Wine Competition: Gold

Medal Red Blend 2017

COMPOSITION

Petite Sirah | Cabernet Sauvignon |
Zinfandel | Tempranillo

Example...

APPELLATION
Suisun Valley AVA

ABV

[0)
14.2% WINEMAKER NOTES

We love to call this "the swiss army knife" of red wines. Bring this to your next
dinner party for an unexpected delight. This Suisun Valley Red Blend is crafted
from Petite Sirah, Cabernet Sauvignon, Zinfandel, and Tempranillo. It pairs with
most foods and is a true crowd-pleaser. This blend is a fruit forward, medium
bodied wine with notes of French and Hungarian oak. It comes together as a

CALORIES PER SERVING
125

BOTTLE DATE

2017 wine of its own, without any one varietal overwhelming the palate. Our red blend
showcases the versatility of our little Suisun Valley, and how we can create
PRODUCTION balance and softness in our wines from many different varietals.

SUGGESTED RETAIL PRICE
S50

$7% tastryAl FLAVOR DATA & SCORING

Rating Sweetness Better star rating
92 pts 4.2 % Mouthfeel than 96% of all wines

Boldness
. Better consumer satisfaction rate
Astringency
Value Score than 83% of all wines

i ) ) Crispness
based on wine rating and price

74% (EXCELLENT)
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A
PEER AVERAGE*

*North Coast AVA Red wines
Food Pairings

Great match with asiago or cheddar,
grilled or barbecued lamb or beef,

Color Scale . iy
finish with ice cream dessert.




