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2019 CABERNET SAUVIGNON

brand notes

Barry Manilow's heartfelt performances have been the soundtrack to our lives
—then—and now. The songs we sing, the glasses we share, the laughs we have,
the dances we dance—have come together to create Barry Manilow's Obbligato.
Every bottle provides 10% to the Manilow Music Project that empowers
underfunded school music programs nationwide. Like the majestic sweeping
strings on “Could It Be Magic”, this Cabernet Sauvignon is a dignified and
delicious expression of Napa’'s preeminent varietal.

\K winemaker notes

Barry's distinguished Napa Valley Cabernet offers intricate layers of black cherry
v and plum, complemented by subtle hints of toasted oak and dried currant. The
MAESTOSO wine presents fine-grained tannins and considerable brightness on the palate,
e resulting in an elegant mouthfeel and an exceptionally long finish. This Cabernet
is magic.

Appellation: Napa Valley

Varietals: 100% Cabernet Sauvignon

Alc: 14.5% LN
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Obbligato, noun /abla* gadd/- profile
an instrumental part, typically

distinctive in effect, which is
integral to a piece of music
and should not be omitted in

performance. ————
v

DRY SWEET

Nose: Black cherry | Plum | Toasted oak | Dried currant

Mouth: Rich | Complex | High tannin structure

Serve: Cellar Temp (55°F - 60°F) to Slightly Colder Aging: 10+ years

Pairs well with: Beef brisket with wild mushrooms | Braised pork | French
E onion soup | Dark chocolate mousse | Gouda | Blue cheese

= Iearn Similar to: 2018 Artisan 5 Cabernet Sauvignon and Harlow Court 2020
Etﬂ# more Cabernet Sauvignon
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Fun fact: To date, the Manilow Music Project has distributed more than $10
. million in musical instruments and funds.
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servings

10m
prep

30m

cook time

try with
dry reds

Easy French Onion Soup

Ingredients Directions

3 tablespoons butter Melt butter in large saucepan on medium heat. Add

3 medium onions, thinly sliced onions; cook and stir 20 minutes or until golden brown.
1 package McCormick® Au Jus Gravy Seasoning Mix Add Gravy Mix and water.

3 cups water
Bring to boil on high heat. Reduce heat to low; cover

and simmer 10 minutes, stirring occasionally. Serve
with crusty bread topped with melted Swiss cheese, if
desired.

Recipe & photo courtesy of McCormick & Company, Inc. | WineShop At Home, Napa, CA. BWN-CA-15384, WA. Permit #402750.
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