
TAGUA TAGUA
Cabernet Sauvignon

Winemaker’s Note

Subtle aromas of wild flowers give way to 
a palate of raspberry, strawberry, and soft 
plums on the finish. Gentle tannins, with 
a vibrant acidity and a balanced finish.

Food Pairing

Pair with grilled red meats with medium 
fat and blue or brie cheese.
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