
THE REDS - “MATURATION” RELEASE

ENJOYMAZZA.COM

Showing bright fruit and a range of oak influences; the wines in this selection are great on their own, but really shine when paired with food.  
Try our Bare Bones Red with Burgers, or pasta with red sauce.  The Mazza Chautauqua Cellars Merlot is a perfect complement to 

prime rib, roast pork, or sharp cheeses. Mazza Vineyard’s Cabernet Sauvignon pairs beautifully with grilled NY Strip, 
or a juicy burger with grilled mushrooms and swiss.
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VINTAGE: 2017
BRAND: MAZZA CHAUTAUQUA CELLARS
MERLOT

Notes:  This Merlot reflects its growing 
conditions, o�ering deep, rich fruit 
flavors and a solid structure. The wine 
went through traditional skin contact 
fermentation for seven days with 
pneumatage cap management three 
times daily for gentle flavor and color 
extraction. The ferment was pressed o� 
and then racked into a combination of 
oak barrels and stainless steel tanks for 
maturation. This wine is a full-bodied, 
flavorful wine and pairs well with foods 
of equal intensity. 

Pairing Notes: In addition to the pairing 
suggestions above, try Beef stew, Steak 
Au Poivre

Cellaring Potential: 3-5 years 

VINTAGE: 2017 
BRAND: MAZZA VINEYARDS

CABERNET SAUVIGNON

Notes: These Cabernet Sauvignon 
grapes achieved optimum
ripeness resulting in a balanced, 
food-friendly wine. The nose opens 
with green peppers, spices and a touch 
of earthiness. The wine is aged with a 
blend of French and American oak
barrels. Enjoy the Cabernet Sauvignon 
on its own or pair with foods of your 
liking.

Pairing Notes: In addition to the pairing 
suggestions above, try Grilled Chicken, 
Black Bean burger 

Cellaring Potential: 3-5 years

VINTAGE: NV
BRAND: MAZZA 

BARE BONES RED

Notes: A blend of premium red varietals 
with just a touch of oak. The wine is 
fermented on the skins for 7-10 days 
then pressed. Malolactic fermentation 
occurs before blending to soften acids. 
Bare Bones Red is lightly oaked for easy 
drinkability; enjoy on its own or pair 
with foods of your liking.

Pairing Notes: In addition to the pairing 
suggestions above, try Beef Brisket, 
Lasanga

Cellaring Potential: now - 3 years

EXCLUSIVE VIRTUAL TASTING ACCESSIBLE HERE (CHECK YOUR EMAIL FOR INVITE): TINYURL.COM/ICM221TR 


