Frey - Biodynamic
Cabernet Sauvignon
Mendocino

Vibrant, focused and
expressive, with flavors

of allspice, huckleberry an
underbrush, our Cabernet
mirrors the terrior of Redwood
Valley's complex ecosystem.
Graceful tannins sustain a
velvety mouthfeel, with subtle
violet notes on the finish.

Pair with New York steaks
and Gorgonzola butter or wild
mushroom risotto.
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