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The grapes are sourced from one of our most coveted parcels on the 
property, prized for producing dense, voluptuous, and complex fruit. 
All of our grapes are hand-picked at night to keep the fruit chilled, then 
gently hand-sorted, fermented, barrel-aged and bottled all in 
accordance with the strictest Kosher standards. A resulting wine that 
is unfined and unfiltered. 
 
In the glass, the wine has a deep mahogany color. Aromatically very 
rich and complex with fragrances of dried spices, lavender, vanilla 
bean, graphite, and ripe black summer berries. On the palate, the wine 
greets you with soft tannins, evolving to a long, luscious midpalate and 
generous lasting finish leaving you with flavors of blackberry, vanilla, 
black cherries, and mocha.    
 
Very approachable wine upon release with several hours of decanting. 
Cellaring this wine is highly recommended and will be extremely 
rewarding up to and beyond 25+ years. 
 

 
VARIETALS 

82% Cabernet Sauvignon, 18% Cabernet Franc 

150 cases produced 

Barrel-aged 22 months in 88% new French Oak 

Non-mevushal, Kosher for Passover 

With heartfelt appreciation for your friendship  
to Marciano Estate, 

 

Maurice	Marciano	
Founder	Marciano	Estate	Winery	


