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To learn more about this wine, visit blueapron.com/wines/102

Rogue Valley, Oregon

Oak: Stainless steel (no oak)

Alcohol: 14.2%

Farming: Conventional

Variety: Cabernet Franc

Vintage: 2014

Vineyard: Wooldridge Creek

The Rogue Valley is a small, sunny 
region in Oregon’s southwest corner, 
not far from the border with California. 
It’s the Oregon you imagine—lush and 
green, where wildlife abounds (bears 
and bobcats often wander among the 
vines). The valley is blocked from the 
Pacific by a mountain range, so the 
weather stays mild year-round—perfect 
for both red and white grapes.

Cabernet Franc is one of the parent grapes to 
Cabernet Sauvignon. The other is Sauvignon 
Blanc, hence the name Cabernet Sauvignon. 

When American Greg Paneitz was studying wine 
production in France, he dreamed about bringing his 
skills home. He traced his finger across a map from 
France, along the parallels, to Rogue Valley, Oregon—
which he’d never heard of. When Greg and his wife, 
Kara—also a winemaker—eventually visited, they 
discovered a nascent wine industry. They became 
partners in Wooldridge Creek and began making Old 
World–style wines in America, thus fulfilling the dream.

Wooldridge Creek
Cabernet Franc, 2014



4) PAIR AND ENJOY!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

TASTING NOTES

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Note the sage character in this 
wine, which makes it a great 

match with any dish topped by 
fresh herbs—especially sage, but 

also thyme or rosemary.

EarthSageMaraschino 
cherry

Blackberry

Garnet

Wooldridge Creek Cabernet Franc is the wine that’ll excite you about the
variety. It’s fruitier and zestier than classic examples, which often taste and smell 
like green pepper.

More classic pairings:  
Eggplant rollatini  |  Stewed lentils  |  Roasted beets

Fruity &  
Savory

Match this wine’s symbol to a Blue Apron Meal
The calling card of these reds—like Cabernet Franc, Carménère 
and some Malbecs—is the herbal, smoky or even meaty flavors 
emerging from the fruitiness. The savory element makes these 
wines match well with roasted vegetables; the more fresh herbs 
in a recipe, the more harmonious each bite and sip.


