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T H E  H A N D S  T H AT  G U I D E  U S
EARLY HUMANS LIVED IN BALANCE WITH NATURE AND WERE MUCH LESS SEPARATED  
FROM THE NATURAL WORLD THAN WE ARE TODAY. SYMBOLS USED IN CAVE ART  
DATING BACK THOUSANDS OF YEARS OFTEN SHOW HUMANS AND WILDLIFE IN  
HARMONY. SIGNIFICANTLY, A DEEP CONSCIOUSNESS AND HIGHER AWARENESS OF 
OUR SURROUNDINGS IS EVIDENT IN THIS EARLY ARTFORM. WE TOO MUST TAKE A  
MOMENT TO APPRECIATE AND RESPECT NATURE.

UPC: 0 89832 92286 5
12pk / 750mL

Columbia Valley, Washington
Our Cabernet was grown and produced 
in Washington’s Columbia Valley by a 3rd 
generation family estate under organic 
growing conditions. In addition to organic 
certifications the vineyards are certified 
Global G.A.P. for good agricultural practices 
as well as Glyphosate Residue Free (detox-
project.org). The vineyards are located in 
the Southern and Central part of the state 
along the Columbia River, and produce a 
Cabernet style that has beautiful structure 
and finesse while also a fruit-forward and 
approachable ripeness. 

1 0 0 %  C a b e r n e t  S a u v i g n o n 

Can there ever be too much of a good thing? That’s how this 
beautifully dark & rich Cabernet makes us feel. Ruby red in 
the glass, the bouquet of this beauty has aromas of dark red 
fruits and even hints of cocoa. On the palate, it is elegant and 
balanced with lingering flavors of mocha and black cherry. 

Kind of Saucy! Take this to the next BBQ because it will fit your 
needs for BBQ chicken & ribs or plant-based burgers. Even try 
it as a base for your Bolognese sauce or braised brisket.

1 2 . 9 %  A B v 
0.18 grams of sugar  
104 calories / glass (5.07 oz)
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C A B E R N E T  S A U V I G N O N  2 0 22 


