SERVER CARD

2023 Morning Glass

SAY THIS

Thisis Charles McKahn's Napa Cabernet, Morning Glass, James
Suckling 91. Blackcurrant, rock, sage. Pour it with ribeye.

WHY IT MATTERS

Charles McKahn, Chappellet then Rutherford. Charles decided at
15 he would make wine. Cal Poly enology, harvest at McManis,
then Napa in 2011 under Phillip Titus at Chappellet on Pritchard
Hill. Assistant winemaker there, then winemaker at William Harrison
in Rutherford from 2016. North Bay Business Journal Forty Under
40 in 2022. This is the family Cabernet. Made at The Caves on

PAIR WITH

« Pan-seared ribeye with rosemary

« Herb-crusted lamb with roasted garlic

¢ A Saturday roast with a dark pan sauce

Serve near 62 F in a Bordeaux glass. A 20 to 40 minute decant if you
want the crushed rock and sage to catch up with the blackcurrant.



