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SONOMA

HIGHWAY

Wine

Appellation

Varietal Mix

Tasting Notes

Key Selling Points

SONOMA

HIGHWAY
ALVIGNOX

Cabernet Sauvignon

Sonoma County

100% Cabernet Sauvignon

Sonoma Highway Cabernet
Sauvignon showcases when
depth, strength and elegance
meet. Aged in French Oak for 15
months, this wine has cedary
overtones beautifully balanced
with rich dark blackberry and
cherry fruit flavors that linger on
the long smooth finish.

The Rich yet elegant flavor
profile makes this wine versatile
with a wide range of foods.

Value priced for BTG

Unquestionably Sonoma!

SONOMA

HIGHWAY

Pinot Noir

Sonoma County

100% Pinot Noir

Aged in French Oak, this wine has

beautiful aromas of fresh
cranberries, Bing cherriesand a
hint of spice. On the palate are
bright raspberry cherry fruit
flavors with hints of toasted oak
from our 15 months of barrel
aging. This beautiful Sonoma
Pinot Noir finishes with bright,
rich berry fruit flavors that gently
leads you to your next sip.

100% Pinot Noir, no fillers here.

Fruit primarily sourced from the
Sangiacomo Family Vineyards in
Sonoma/Carneros. This fruit is
blended with some "West
County” fruit that gives the wine
its darker richer style.
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HIGHWAY

Chardonnay

Sonoma County

100% Chardonnay

Tropical notes, with bright citrus
acidity, dried pineapple, apples
and soft cak nuances. 100%
barrel fermented with 100%
malolactic fermentation makes
this wine a well-balanced
Chardonnay that will develop
with rich lushness over the
coming year

This middle of the road (pun
intended) Chardonnay is a real
crowd pleaser. Beautifully
balanced with Fruit, Oak, and
butter it's a treat for any
Chardonnay lover.

Value priced for BTG
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