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BROTHER’S MARK
CABERNET SAUVIGNON

This big, broad Cabernet delivers aromas of spiced
cherry, black plum, cocoa powder, and black pepper on
the nose. Rich, drying tannin provides the structure for a
palate with flavors of blackberries, Bing cherry compote,
graphite, and violets. Give this some time in the cellar or
decant for at least an hour.” —T.R.C.

WINE ENTHUSIAST 91 POINTS

Best of the Year Buying Guide
December 2025

EiiE

SCAN HERE SCAN HERE FOR TECH
NOTES, VIDEO, AND RECIPES!

L

[= Find all our wines & more at www.pedroncelli.com

FAMILY OWNED SINCE 1927

PEDRONCELLI

fffff BONDED WINERY 113w~

2023
BROTHER’S MARK
CABERNET SAUVIGNON

“This big, broad Cabernet delivers aromas of spiced
cherry, black plum, cocoa powder, and black pepper on
the nose. Rich, drying tannin provides the structure for a
palate with flavors of blackberries, Bing cherry compote,
graphite, and violets. Give this some time in the cellar or

decant for at least an hour.” —T.R.C.

WINE ENTHUSIAST 91 POINTS

Best of the Year Buying Guide
December 2025

SCAN HERE SCAN HERE FOR TECH

NOTES, VIDEO, AND RECIPES!

EiiE

L

[=] Find all our wines & more at www.pedroncelli.com

FAMILY OWNED SINCE 1927

PEDRONCELLI

“““““ BONDED WINERY 113 v

2023
BROTHER’'S MARK
CABERNET SAUVIGNON

“This big, broad Cabernet delivers aromas of spiced

cherry, black plum, cocoa powder, and black pepper on
the nose. Rich, drying tannin provides the structure for a
palate with flavors of blackberries, Bing cherry compote,
graphite, and violets. Give this some time in the cellar or
decant for at least an hour.” —T.R.C.

WINE ENTHUSIAST 91 POINTS

Best of the Year Buying Guide
December 2025

[E13%2[E] | SCAN HERE SCAN HERE FOR TECH
BN | NOTES, VIDEO, AND RECIPES!

L

[= Find all our wines & more at www.pedroncelli.com

FAMILY OWNED SINCE 1927

PEDRONCELLI

fffff BONDED WINERY 113 »=

2023
BROTHER’S MARK
CABERNET SAUVIGNON

“This big, broad Cabernet delivers aromas of spiced
cherry, black plum, cocoa powder, and black pepper on
the nose. Rich, drying tannin provides the structure for a
palate with flavors of blackberries, Bing cherry compote,
graphite, and violets. Give this some time in the cellar or

decant for at least an hour.” —T.R.C.

WINE ENTHUSIAST 91 POINTS

Best of the Year Buying Guide

December 2025
[E13E28] | SCAN HERE SCAN HERE FOR TECH
o 5 NOTES, VIDEO, AND RECIPES!
[=] Find all our wines & more at www.pedroncelli.com




