
VARIETAL:  
Cabernet Sauvignon

APPELLATION:
Golan Heights, Israel

PRODUCTION NOTES: 
Native yeast fermentation;
Native malolactic fermenation; 
aged 18 months in French oak.

CASES PRODUCED:  
434

SUGGESTED RETAIL:  
$80

ABOUT THE WINE:  
This Cabernet Sauvignon is grown on rocky basalt soils at Tel 
Faris vineyard in the Golan Heights. The terroir in Tel Faris is 
well-suited for growing Cabernet Sauvignon and translates 
into a perceptible flavor profile distinct from our Napa Valley  
Covenant Cabernet Sauvignon. The wine was fermented with 
native yeast and native malolactic fermentation. It is quite 
interesting and delicious to compare the two wines - from 
California and Israel - side by side!

TASTING NOTES:  
A richly textured wine, Covenant Israel Cabernet Sauvignon 
displays the hallmarks of fine Cabernet. Lush plum and blackberry 
flavors are highlighted by a subtle herbaceous thread that adds 
interest and complexity. Toasty French oak frames the ensemble 
along with fine-tuned, elegant tannins for structure.
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