SERVER CARD

2019 Oakville Cabernet Sauvignon

SAY THIS

Thisis Jeremy Nickel's Oakville Cabernet, Halter Valley fruit,
Melka and Koschitzky in the cellar, 76/24 Cabernet and Franc.
Pour it with a thick pork chop.

WHY IT MATTERS

Melka and Koschitzky vinify Jeremy's Oakville Cabernet. Jeremy
Nickel Cellars is made with Atelier Melka. Philippe Melka and
Maayan Koschitzky oversee picking, vinification, elevage, and the
blend. Jim Barbour farms the Halter Valley ground. This is the same
bench that built The Vineyard House, not a Far Niente second label
and not a Nickel and Nickel single vineyard. Halter Valley Oakville.

PAIR WITH

* Ancho-rubbed pork chop with succotash
¢ Prime rib with red-wine jus

« Garlic-crusted rack of lamb

Decant 45 to 60 minutes. Serve around 60 to 64 F in a generous
Cabernet stem.



