
  

  

 

 

TECHNICAL DATA

Vineyards | Bootjack Vineyard, Pas Robles
Blend | 100% Cabernet
Aging | 18 months in 4 year old oak french barrels
Statistics | Alcohol 14.2% | PH 3.48

WINEMAKING

We crush; We ferment; We dance around the tanks to 
scare away any bad JuJu - and this is what we end up with!

TASTING NOTES AND FOOD PAIRINGS

Yum, yum.  The Chroma Cab is rich with pleasing aromas and flavors characteristic of the vari- ety, and displays
supple fine tannins on the finish.  This Cabernet Sauvignon was made using classic Bordeaux methods of production. 
The grapes were de- stemmed and crushed into small stainless steel tanks, pumped-over daily during the 
peak of fermentation, three weeks of skin contact, lightly pressed through a state-of-the-art stainless steel 
basket press, and aged in neutral French oak barrels for eighteen months.  The wine is brilliant and clear to the eye
with concentrated ruby brick-red color.  The aromas are a min- gling of blackberry, licorice and sage with hints of
cedar and allspice. It drinks nicely with a rich, voluptuous mid- palate and finishes with fine tannins.  

Of course it will go well with all the usual Cabernet pairings, but for our taste, a steak grilled over an oak fire
with a sauce made from reduced balsamic vinegar, or a a blue cheese burger would be best.  For you vegetarians
out there try blue cheese, honey, pears, marcana almonds and curly endive salad with a crispy baguette OR pizza
- with oven roasted tomatoes and brie. 

It’s all about the tast of color - or the color of taste... you choose...
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TV Chroma, Cabernet, Paso Robles, 2012
Total cases produced | 271
Release Date | March 24th 2014
Our tribute to “the color of taste” topanga vineyards


