AARONAP CELLARS
CORONET

Wine Summary:
We always end up with small amounts of our individual red
i)\ varietals after we’re done blending all of our red wines. Over

AARONAP time, that results in a profusion on small carboys scattered
CELLARS around the winery. So...in a fit of cleaning, our winemaker
blended everything together to create his “Winemaker’s Secret
Blend”! In honor of our winemaker and his moonlighting as a
church pipe organist, we named this wine “Coronet™.

Coronet: (noun) Pipe organ stop made up of multiple pipes for
each individual note.

Tasting Notes:
Brash raspberry on the nose and front palate, following by evolving flavors of vanilla, mocha, tobacco,
earth, and woodsmoke.

Aging Potential: Will reach full maturity in 3-7 years.

Food Pairing Suggestions: Excellent with pizza and burgers on a Tuesday night (Wednesday is
reserved for our Petite Sirah), or grilled meats on the weekend.

Technical Data:
Varietal Composition: It’s a secret, but there’s a lot of carmenere and cabernet franc in there
Appellation: American, Chile, South Africa....there’s just about every continent in there.
Aging Protocol: Most of the wines saw at least 12 months in some form of oak.
Alcohol by volume: 14% Production Volume: 400 bottles
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