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Never tasted a Petit Verdot? You're not alone.

It is unique and seldom seen, more often used
to add complexity to a Cabernet or Bordeaux
style blend. Ours has great aromas: spice,
sandalwood and berry notes. Plum and cherry
fruit flavors mid-palate, finishing smooth and
rich with medium tannins. Could be aged a
few years.

Pair with stronger flavors, such as Putanesca
sauce, mole or a selection of salumi.
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