APPELLATION “Displays breadth, longevity, and complexity. Aromas of blackberries, dark

North Coast AVA plum, bay leaf, and black olive. Flavors of black plum, blood orange peel,

VARIETAL COMPOSITION allspice, bittersweet chocolate, cinnamon, and crushed tomato leaf. Soft,

100% Cabernet Sauvignon sweet tannins on the finish.” — Tonya Pitts, February 2026

SUSTAINABILITY

Certified CCOF Organic A nod to history, the Cooper’s Reed Cabernet Sauvignon is modeled after the

AGING post-prohibition era style of winemaking. It’s aged in large vessels sealed with

10 months in upright neutral cask reeds, engrained with the wisdom of the past. A fresh take on a crowd-pleas-
ing classic, this pure expression of Cabernet Sauvignon evolves with each sip

and gracefully unfolds on the palate.
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