DEL RIO
Cabernet Sauvignon
2007

Aromas of prune, raisin and smoked
oak, with a touch of licorice notes. On
the palate, this full bodied wine is well
balanced, with good acidity and young
tannins, showing its aging potential.
Pair with steak or dishes with a heavy
butter cream sauce. We also recommend a
ariety of cheeses, such as cheddar, mozzarella
& brie. Enjoy now or cellar for the next
4-6 years.
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