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CABERNET SAUVIGNON

Ared wine well known for its intensity and depth of flavor,
cabernet sauvignon is often the center of attention.
Cabernet is dry, full-bodied, and purple-ruby in color.
This wine has a solid acidity and firm tannins. Known for
its longevity, cabernet gains its best flavor and character
over a span of five to ten years. Black cherry, currant,

and pepper commonly mark cabernet, while oak-barrel

aging gives it toasty aromas. This is the wine to pair with
steak, lamb, or game.

LIKES THESE WISCONSIN CHEESES

i
i \
1&?‘ I_.'_ \
TR LA - !
: S
h.:-.'.'* o -.‘“;‘-
Asiago Blue Gruyére Havarti
; b =
5 %
'} , .
Romano Swiss

© 2009 Wisconsin Milk Marketing Board www.EatWisconsinCheese.com




