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PINOT NOIR

CABERNET SAUVIGNON

Sourced primarily from cool west facing slopes of the Mayacamas. Classic Sonoma balance

of approachability and intensity.

TASTE LIKE

On the nose, this Cabernet reveals a mix of fresh red plum, dried fruit, and floral notes, with

hints of tomato leaf and a touch of Australian red licorice. The palate is layered and

expressive, unfolding with cocoa powder, amaretto, bitter almond, peach stone, and

spiced Mexican cocoa, finishing with a whisper of roasted coffee.

DRINK WITH

This bold, food-loving Cab shines alongside carnitas tacos, mint steak salad, al pastor, or

rich birria. It also plays beautifully with pub classics like a smash burger, fried chicken

sandwich, or a charcuterie board stacked with smoky and savory bites.

VINTAGE

2023 was an exceptional vintage, marked by abundant rainfall, a cool and extended

growing season, and gradual ripening that produced complex, balanced, and elegant

wines with a distinct sense of place.

GRAPES

84% Cabernet Sauvignon, 
5% Zinfandel, 4% Sangiovese,
4% Merlot & 3% Petit Sirah

ALCOHOL

14.5% ABV

SRP

$29.99

SCC

0 08 10099 71102 8

UPC

8 10099 71102 8

Inspired Wines from an Inspiring Land

From Gundlach Bundschu comes GUNBUN—the latest chapter from a sixth generation of
loveably unpolished California winemakers. With GUNBUN, we spread our wings beyond
Rhinefarm, exploring the breadth of Sonoma County—from the San Francisco Bay, to the
rugged Pacific Coast, and across six distinct valley’s. These wines are our adventures in a
glass: fresh, approachable, forward-thinking, and crafted with care.

Sustainably farmed, vegan-friendly, gluten-free, and—most importantly—delicious.


