CABERNET SAUVIGNON
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Cabernet Sauvignon’s uncommonly small grapes and thick skins guarantee wines with dark color and strong flavor.  A lucky combination of appealing aromatics, high intensity and ease of cultivation has made it the hands-down favorite for making fine red wine world-wide.  Cabernet Sauvignon has been planted in every wine producing nation, and generally dominates the top ranks of red wines wherever it can ripen.  

Cabernet Sauvignon is native to France’s famed Bordeaux region.  Classic Bordelais winemaking techniques, like blending multiple grape varieties and aging in small oak barrels, have become worldwide standard practice for this noble grape.  While it is often too harsh on its own, Cabernet Sauvignon’s power and depth can add structure and aging potential to a blend.  It is traditionally partnered with its Bordeaux ‘cousins’; soft, fruit-driven Merlot and sharp, woodsy Cabernet Franc.  However, international experimentation pairing Cabernet Sauvignon with Sangiovese, Shiraz and Tempranillo have also yielded exciting results.
Left Bank Bordeaux
Only Bordeaux’s warmest vineyards can fully ripen Cabernet Sauvignon’s thick skins.  Districts like the Médoc and Graves, on the narrow ‘Left Bank’ of the river, have dry gravelly soils that retain heat and boost ripeness.  Here, ‘chateaux’ in legendary villages, like Pauillac and Margaux, produce the vast majority of top ranked red Bordeaux.  Cabernet Sauvignon is the dominant grape, and the finest wines need a decade or more to reach their peak.
Pairings:  Classically earthy, these sharp medium-bodied French reds need rich foods to soften their lean, astringency.  Their wild berry and cedar flavors are a natural for red meats; try them with lamb chops or steak with mushrooms.
California Cabernet Sauvignon
Fruit gets far riper in sunny California than in cool Bordeaux, giving wines more flavor concentration, color and body.  Stellar Cabernet Sauvignon helped to establish the Golden State as a world-class wine region.  California Cabernets smell sweeter, more dessert-like, than their French Bordeaux inspirations.  Napa Valley and Sonoma County have the strongest track record of excellence.  Low-yielding hillside vineyards are sources of some of the most intense quality wines on earth.  
Pairings:  These dense wines have jammy black fruit and cocoa aromas.  Their plush ‘velvet glove’ mouthfeel is perfect for steaks with stock reduction or BBQ sauces.
Chilean Cabernet Sauvignon
Chile’s idyllic fruit-growing climate and low labor costs give us terrific Cabernet Sauvignon at shockingly fair prices.  Cabernet vines have been cultivated here for centuries, but only recently have modern winery innovations caught up with their intrinsic quality.  In coastal valleys sandwiched between the Pacific and the Andes, Cabernet Sauvignon is often blended with other traditional Bordeaux varieties.  Chile’s wine-friendly culture produces a style that is bold and ripe, yet retains a hint of Europe’s hallmark earthiness.
Pairings:  Chile’s great Cabernet Sauvignons and blends are herb-scented and plummy, especially superb for game meats like venison and red wine based sauces.
Washington State Cabernet Sauvignon
Eastern Washington’s high altitude desert plateau would be Goldilocks’ choice for growing Cabernet Sauvignon; not too hot, not too cold, but just right.  As a result, these wines form a stylistic middle ground between Bordeaux’s lean woodsiness and California’s jammy opulence.  Washington Cabernet Sauvignon is fruit-driven enough to taste delicious alone, yet has enough of an edge to improve with food.  Washington State lags far behind California in consumer awareness, and thus remains a source of great bargains.
Pairings:  Restrained wild berry fruit balanced by cedary sharpness makes these wines ideal partners for roasted and stewed meats dishes, like pot au feu.
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