
 

 

 

 

 

 

 

Appellation 
California 

Alcohol 
13.5% by volume 

pH 
3.60 

Titratable Acidity 
6.6 g/L 

 

In the Vineyard 

At DeLoach Vineyards we strive to produce distinctive wines 

that spotlight unique terroirs in a socially and environmentally 

responsible way. We practice sustainable viticulture and utilize 

minimally intrusive winemaking techniques that lets the terroir 

shine through in each wine we craft. 

 

Conversations with the Winemaker 

Our 2016 California Cabernet Sauvignon was made from 

carefully selected Cabernet Sauvignon grapes grown in 

prestigious, sustainably farmed vineyards across California. Select 

lots of Cabernet Sauvignon were blended to develop complexity 

before being aged in primarily stainless steel tanks. A small 

portion of the wine was aged in seasoned French and American 

oak barrels to impart a light oak characteristic while allowing the 

wine to stay true to its varietal character and retain its 

approachable, fruit-forward style. 

 

Tasting Notes  

All of our California appellation wines carry the Heritage Reserve 

designation and reflect our commitment to showcasing the 

Golden State’s sun-drenched terroir. Delightful aromas of cassis 

and black currant with a touch of dried herbs are released with a 

swirl of the glass of our 2016 California Cabernet Sauvignon. 

Classic flavors of blackberry, ripe raspberry and black cherry are 

accented with notes of mocha and a touch of nutmeg. Well-

balanced with fine tannins and moderate acidity, this wine is 

immediately enjoyable and pairs well with grilled lamb chops or 

tomato sauce-based pasta dishes.  
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