TERRA ROBLES

2009
Cabernet Sauvignon

Double Gold - Class Champion

Houston LSR Intl Wine Competition 2011

Plush, ripe stone-fruit, brambleberry &
cocoa nib aromas echo the flavors of
plum, berry, dark chocolate & spice with
balanced, rich velvety tannins.

Food Pairing Suggestions:
Enjoy with steak, cheese, chocolate & berries.

—
“The fruit of our commitment to sustainability for the future.”

TERRA ROBLES

2009
Cabernet Sauvignon

Double Gold - Class Champion

Houston LSR Intl Wine Competition 2011

Plush, ripe stone-fruit, brambleberry &
cocoa nib aromas echo the flavors of
plum, berry, dark chocolate & spice with
balanced, rich velvety tannins.

Food Pairing Suggestions:
Enjoy with steak, cheese, chocolate & berries.

—
“The fruit of our commitment to sustainability for the future.”

TERRA ROBLES

2009
Cabernet Sauvignon

Double Gold - Class Champion

Houston LSR Intl Wine Competition 2011

Plush, ripe stone-fruit, brambleberry &
cocoa nib aromas echo the flavors of
plum, berry, dark chocolate & spice with
balanced, rich velvety tannins.

Food Pairing Suggestions:
Enjoy with steak, cheese, chocolate & berries.

. T —

—
“The fruit of our commitment to sustainability for the future.”

TERRA ROBLES

2009
Cabernet Sauvignon

Double Gold - Class Champion

Houston LSR Intl Wine Competition 2011

Plush, ripe stone-fruit, brambleberry &
cocoa nib aromas echo the flavors of
plum, berry, dark chocolate & spice with
balanced, rich velvety tannins.

Food Pairing Suggestions:
Enjoy with steak, cheese, chocolate & berries.

. T —

—
“The fruit of our commitment to sustainability for the future.”

TERRA ROBLES

2009
Cabernet Sauvignon

Double Gold - Class Champion

Houston LSR Intl Wine Competition 2011

Plush, ripe stone-fruit, brambleberry &
cocoa nib aromas echo the flavors of
plum, berry, dark chocolate & spice with
balanced, rich velvety tannins.

Food Pairing Suggestions:
Enjoy with steak, cheese, chocolate & berries.

—~—
“The fruit of our commitment to sustainability for the future.”

TERRA ROBLES

2009
Cabernet Sauvignon

Double Gold - Class Champion

Houston LSR Intl Wine Competition 2011

Plush, ripe stone-fruit, brambleberry &
cocoa nib aromas echo the flavors of
plum, berry, dark chocolate & spice with
balanced, rich velvety tannins.

Food Pairing Suggestions:
Enjoy with steak, cheese, chocolate & berries.

o e ——

: —~—
“The fruit of our commitment to sustainability for the future.”




