
CLUB CRUSH RED  February Shipment (#1 - 2023)

TASTING NOTES: 

Redolent of blackcurrant, black cherry, and blackberry, with a subtle note of licorice. . This wine is perfect 
for everyday enjoyment. Aromas of freshly picked boysenberry, ripe plum along with notes of savory 
smoked meat, and touches of spiced tea lead a plush and juicy palate. The elegant and lingering palate 
fi nishes with fl avors of black cherry, pomegranate, and dusty cocoa. The wine is impeccably balanced with 
well-integrated, smooth tannins and leaves a long, fl avorful fi nish.

WINERY INFO: 

Sal Godinez began his winemaking journey as a 
young immigrant from Mexico working on a winery’s 
landscaping crew. His gardener’s path led him into the 
vineyards, then into the wine cellar. He worked his way 
up to become an assistant winemaker and, ultimately, 
head winemaker.

This wine is the most recent turn in Sal’s path, working 
with his friends Jon Diaz and David Hance. Our 
Cabernet Sauvignon will reward cellar aging for at least 
fi ve years after the vintage.

.

Composition: 100% Cabernet Sauvignon

pH: 3.65  TA: 6.3 g/L
Aging: 18 months in neutral small oak barrels
Alcohol: 13.5%
Production: 182 cases 

Regular Price. . . . $44.99    CLUB CRUSH PRICE. . . .$40.49

A GARDENER’S PATH
2019 CABERNET SAUVIGNON

NAPa valley

AGPWine.com



CLUB CRUSH RED  February Shipment (#1 - 2023)

TASTING NOTES: 

The 2019 vintage is comprised of 55% Cole Creek Vineyard and 45% Rodgers Creek Vineyard. Our Syrahs 
are grown in the cool climate of the Sonoma Coast which off ers a style reminiscent of the Northern Rhone 
regions of Hermitage and Cornas: aromas and fl avors of smoked meat, white pepper, green olive and 
grapefruit, coupled with a silky texture and savory fl avor.

WINERY INFO: 

Ramey Wine Cellars is dedicated to creating high quality, handcrafted wines with balance and richness 
from the area’s fi nest vineyards. Our philosophy is our process: It’s about respect for the land. Nature 
guides our process and we listen – closely.

It’s about terroir. The vineyards are selected 
for their ability to sustainably produce the 
highest quality fruit. The soil must be right for 
the climate, which must be right for the terrain, 
which must be right for the varietal. It’s about 
harmony – the marriage of Old World methods 
with New World innovations.

It’s about a family of wines crafted for the now, 
but even bett er with age. Bold, but in check, 
sensual, these are wines in perfect balance.

Composition: 87% Syrah and 13% Viognier, co-fermented
Aging: 18 months in 45% new French barrels from François Frères
Alcohol: 13.5%
Production: 900 cases 

Regular Price. . . . $41.99    CLUB CRUSH PRICE. . . .$37.79

RAMEY WINE CELLARS
2019 SYRAH

sONOMA COAST

RameyWine.com


