
S t.  F r a n c i s  W i n e r y & V i n e y a r d s

    R E S E RV E  C A B E R N E T  S A U V I G N O N

N u n s  C a n y o n S O N O M A  VA L L E Y

HAR VEST September 

AG ING Twenty-four months

STORAGE New American & French Oak

BOT TL ING May 

ALCOHOL . % by volume

AG ING  POTENT IAL  years

Set high on the steep, terraced slopes of the Mayacamas Mountain

range lies the Nuns Canyon region.With strong western exposure and

deep, rich soils, this terroir renders unusually concentrated grapes marked by

deep color, abundant tannins, and flavors ranging from cassis to mint and black

cherry to chocolate. Our grapes were harvested by hand and crushed into

stainless steel tanks, where fermentation took place over eight to fifteen days,

followed by malolactic fermentation which took place over the next six

weeks. Racked into new and one-year-old French and American oak barrels,

the wine was then aged for twenty-four months before being bottled without

fining or filtration and held for another eight months before release
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    R E S E RV E  C A B E R N E T  S A U V I G N O N

N u n s  C a n y o n S O N O M A  VA L L E Y

Layered with complex flavors and a suggestion of oak,

this Cabernet has substantial tannins and is at its best

when paired with hearty, flavorful foods.

s u g g e s t e d  f o o d  p a i r i n g s

meats

Grilled Rib Eye Beefsteaks

Braised Meat Dishes like Stews

Moussaka of Lamb and Eggplant

pasta

Hearty Red Sauce Lasagna

cheese

Hard Cheeses

Aged Goat Cheese

Sheep’s Milk Cheese

for  fur ther  r ec i p e  sugges t i ons

p l e a s e  v i s i t  our  webs i t e  a t  www . s t fr anc i sw i n e . com




