SERVER CARD

2020 Pont

SAY THIS

Thisis Russell Bevan's Pont for PerUs. Tench Cabernet from the
Oakville bench, Sugarloaf Merlot and Franc. 300 cases. Tobacco,
cherry, chocolate. Pour it with ribeye.

WHY IT MATTERS

Russell Bevan in the cellar. Bevan wrote a syndicated Wine
Spectator column, then stepped into the vineyard in 2004. Mentors:
Greg La Follette and Philip Togni. He has more than thirty 100-point
wines. Robert Parker gave 100 points to his 2011 Tin Box, the only
wine from that vintage to earn the score. PerUs is his blend project
with Anmol Bhandari, not a Bevan Cellars single-vineyard bottling.

PAIR WITH

« Grilled ribeye or a thick butter-basted steak
« Slow-cooked roast lamb or beef

« Hard cheese and a savory mushroom plate

Serve around 60 to 65 F in a Cabernet stem. Taste on opening. Give it
30 to 60 minutes in a decanter if the bottle is tight.



