
Di’tani is crafted from five different varietal 
wines: Cabernet Franc, Cabernet Sauvignon, 
Malbec, Merlot and Tempranillo, with each 
wine grape contributing its own attributes to 
the blended wine. Notes of blackberry, savory 
sage, sweet smoke and tobacco integrate into 
the complexity of this balanced and captivating 
wine. Medium-plus body with medium acidity, 
Di’tani is a wonderful wine to pair with a variety 
of cuisines, such as grilled salmon, roasted 
meats, consommé or French onion soup, and 
food with slight spice. Smooth tannins and 
structure contribute to a lengthy finish.

Tasting Notes

Appellation: Rogue Valley
pH: 3.73
TA: 6.0 g/l
Alcohol: 14.3%
Varietal(s): 41% Cabernet Franc, 25% Cabernet 
Sauvignon, 16% Malbec, 10% Merlot, 8% Tempranillo
Barrel Program: 23 months in French, Hungarian, & 
Pennsylvania Oak (30% new)
Bottling Date: August 30, 2016
Released: March 1, 2017
Production: 737 cases
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