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RED WINE
TASTING NOTES

PINOT NOIR Conome

BRAND
Banshee

VARIETAL
Pinot Noir

APPELLATION
Sonoma, California

TASTING NOTES
An exciting, yet friendly wine,
bursting at the seams with aromas of

dried cherry, earthy peat moss and
Redwood forest with notes of

hyacinth, sandalwood and
confectioners' sugar.
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BRAND
Cline Seven Ranchlands

VARIETAL
Pinot Noir

APPELLATION
Sonoma, California

TASTING NOTES

Enticing nose with layers of cherry,
strawberry, and raspberry and
secondary notes of oak, bramble, and
mushroom. The palate is smooth and
refined, elegant and enthralling, with
bright flavors on the entry and layers
of complexity on the finish.
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BRAND
Rickshaw
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VARIETAL
Cabernet Sauvignon

APPELLATION
California

TASTING NOTES

Food friendly, approachable
Cabernet Sauvignon. Black cherry,
black currant and blueberry aromas
lead into flavors of dark fruit and
vanilla with hints of cedar.
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CABERNET SAUVIGNON

BRAND
Decoy

VARIETAL
Cabernet Sauvignon

APPELLATION
California

TASTING NOTES

Rich blackberry and blueberry
aromas with hints of baking spice
and black pepper. Full-bodied and
bursting with juicy fruit, it has strong
tannins for structure.
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