
 

 

2006 Sobra 
 
Mineral notes of wet stone first hit 
the nose followed by caramel and 
coffee grounds. Loaded with berry 
aromas of black current and dark 
cherries with a hint of eucalyptus. 
On the palate firm tannins evolve 
into a long smooth finish. Enjoy with 
pasta, pizza, roasted or cured meats.  
 
Gold Medal-San Francisco Chronicle 
Wine Competition.  
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