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STORY
A reoccurring theme woven throughout history’s most beloved narratives is

the tale of the unlikely duo. The opposing personalities that unexpectedly

complement each other to create something even greater than the sum of 

their parts. There is implicit beauty in opposites attracting and it inspired us 

to create a wine that embodied this anomaly. We felt that a dog and a bird 

made the unlikeliest of friends and from there, Dixie and Bass was born.

TASTING NOTES
Bright red cherry on the nose with savory dried herbs, kola nut, and espresso 

hints. The palate is round and generous, featuring robust tannins and a 

pleasing, fruit-driven �nish with lingering dark berries and spice.

PAIRINGS
Pairs beautifully with a beef bourguignon or mushroom risotto to enhance the 

wine's savory notes. For a sweet �nish, try with rich dark chocolate.

TECHNICAL NOTES
Appellation: Columbia Valley
Composition: 86% Cabernet Sauvignon, 10% Merlot, 3% Malbec,
1% Cabernet Franc
Aging: 18 Months in 20% New American Oak
Fermentation: Stainless steel
Alcohol: 14.5%
Acidity: 5.7 g/l
pH: 3.79
Residual sugar: 0g
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