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P RO F I L E
BRAND St. Clair Winery
WINE NAME Cab-Zin
VARIETAL % 50% Cabernet Sauvignon 50% Zinfandel
TASTING NOTES A delightful change of pace for Pinot Noir lovers, Cab-Zin balances all the rich,
rustic flavors of a dry Cabernet Sauvignon with the light, sweet, fruitiness of
Zinfandel to create a truly balanced, supple wine that can appeal to a wide array
of palates. Awash with flavors of cranberry juice, cherries with hints of leather
and a slightly tannic linger and aromas of raspberry jam, cherries and a bit of
tobacco. With its crowd-pleasing flavor profile and perfectly balanced,
“middle-of-the-road” character, this is the wine to pick up on the way to a
cookout or a backyard party.
FOOD PAIRINGS A very easy drinking red wine that pairs well with light red sauces, burgers
and pizza.

T E C H N I C A L D ATA

Settled amongst wide expanses, bold
colors and unusual landscapes in the
heart of the American Southwest,
St Clair Winery aspires to create wines
befitting the striking beauty and power
of the region. A fusion of Old and New
World styles that draw on a winemaking
tradition stretching back six generations
help us craft wines with distinct flavor
profiles for a diversity of wine drinkers.
The largest winery in the state of New
Mexico, St. Clair produces over 15
different wine varieties using locally
grown New Mexico grapes.

ALCOHOL
RESIDUAL SUGAR
TA
PH
COLOR
BOUQUET
TASTE
SERVING TEMPERATURE

12.4%
0.5
6.7
3.56
Opaque garnet
Raspberry jam, cherry and hint of tobacco
Cranberry, cherry and hint of leather
60°-65°

TA S T I N G C H A RT
INTENSITY delicate
SWEETNESS very dry
BODY
light
ACIDITY
soft
TANNINS
none
OAK
none
COMPLEXITY
direct
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powerful
dessert
very full
very crisp
heavily tannic
heavy oak
very complex
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