
As a tribute to Concannon Vineyard’s history and heritage with Cabernet 

Sauvignon, we created these special wines from our Block 7 estate Cabernet 

Sauvignon vineyard. Included in this release is the Estate Cabernet Sauvignon 

that is made with 100% of our Block 7 Cabernet Sauvignon as well as the first 

vintage of these two new Cabernet blends, Cabernet Franc and Petit Verdot. The 

Cabernet Franc used in one of the blends was planted in 2015, exclusively for use 

in this club. This is the first time this varietal has been planted on our estate and it 

has blended so well with our Block 7 Cabernet Suavignon to create an exceptional 

flavor profile. We are proud of our Estate Collection and hope you enjoy them.  

cabernet club
SPRING RELEASE 2021

2018 ESTATE CABERNET SAUVIGNON

VARIETAL COMPOSITION:  100% Block 7 Cabernet Sauvignon

CASES PRODUCED:  210

AGING:  Aged for 18 months; 67% new French oak and 33% new American oak

WINEMAKER NOTES: 
Aromas of roasted coffee and dark chocolate open to a palate rich with berry 
characteristics. Ripe red cherry and blackberry flavors are complimented by 
hints of vanilla, graham cracker, and cinnamon. This wine is full-bodied with 
nice tannins and well-integrated oak making for a superb Cabernet.
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SPRING RELEASE 2021

2018 ESTATE CABERNET SAUVIGNON PETIT VERDOT

2018 ESTATE CABERNET SAUVIGNON CABERNET FRANC

VARIETAL COMPOSITION:  68% Block 7 Cabernet Sauvignon, 32% 
Cabernet Franc

CASES PRODUCED:  215

AGING:  Aged for 18 months; 22% new French oak and 88% neutral American 
and French oak

WINEMAKER NOTES: 
Strawberry jam and cherry aromas of the Cabernet Franc are complimented 
by the baking spice flavors of nutmeg and cinnamon contributed by the 
Cabernet Sauvignon. This well-structured wine boasts a broad palate, 
smooth tannins and a lingering finish.

RECOMMENDED PAIRING INGREDIENTS

Design your own memorable pairings with our favorite Base & Bridge Ingredients. 
Start with a base and add combined bridge ingredients to help connect the food to 
the wine.

BASE:  Beef short ribs, lamb, roasted pork, beef burgers

BRIDGE:  Sage, rosemary, mint, portobello mushroom, pomegranate, aged 
cheddar, arugula

VARIETAL COMPOSITION:  67% Block 7 Cabernet Sauvignon, 33% 
Petit Verdot

CASES PRODUCED:  217

AGING:  Aged for 18 months; 33% new hybrid barrels (French oak staves with 
American oak heads) and 67% neutral American oak

WINEMAKER NOTES: 
Soft and approachable, this wine has aromas of graham cracker crust, 
blueberry, and black fruits. Vibrant and fresh red fruit flavors shine through 
on the palate with hints of chocolate and a focused finish driven by spicy 
oak. Enjoy nice acid and fine tannins with notes of vanilla and coffee bean on 
the finish.
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