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“The opening aromatic foray of black 
cherries and barbecue beef had me 
thinking about firing up the backyard 
smoker. Things get darker and tangier 
on the palate, with blackberry drinking 
vinegar and dates mingling with a 
pronounced black co�ee flavor. Try this 
medium-bodied, Cabernet Sauvi-
gnon-driven blend with bread, bbq 
sauce and a pile of burnt ends.”

90 POINTS
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