
The Miller family were among the first to plant 
vineyards in Yakima Valley in 1968. Previously their  
farm was best known as a training ground for  
World War II pilots (today, the winery operates from 
two old hangars). Four generations of Millers have 
strived to pay tribute to the passion of these pilots 
with their wines, and their 18-month aged Cabernet 
Sauvignon is no exception. 

Although this region is renowned  
for wine, Yakima Valley is also home to  

80% of the state’s hops production.

Variety: Cabernet Sauvignon

Vintage: 2018

Vineyard: Airfield Estates

Oak: French Oak (18 months)

Alcohol: 14.2%

Farming: Conventional

DID YOU KNOW?

ABOUT THE WINE

ABOUT THE REGION

AT A GLANCE

To learn more about this wine, visit blueapron.com/wines/256

Airfield Estates
Cabernet Sauvignon, 2018

Yakima Valley, Washington

The climate of Yakima Valley, 
Washington’s largest wine region, is 
suitable for nearly every variety, red or 
white. It’s essentially high desert, with 
a long growing season—longer than 
usual in 2016, it turns out—of warm days 
and cool nights, and virtually no crop 
infections or pests (which is why the 
vines can be planted on their own roots). 



4) Pair and enjoy!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

Cabernet Sauvignon is a thick-
skinned grape with high tannins. 
Take a sip of this wine. Do you  
feel a drying sensation in your 

mouth? That’s the tannins,  
ideal for refreshing your palate 

after a rich bite of a burger. 

TASTING NOTES

This new-world Cabernet Sauvignon is full of powerful fruit flavors like black 
cherry and jammy blackberries. This wine spent 18 months aging in French oak, 
which imparts a subtle spice and cigar-box aromatics. 

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Smoke Plum Black Pepper Red Cherry

Purple

Bold &  
Spicy

Match this wine’s symbol to a Blue Apron Meal
Bold and spicy wines are all about big flavor. These bottles will 
be full of dark fruits like blackberry jam, black currant, and black 
cherry. Expect to find notes of cinnamon and other baking  
spices that come from aging in oak. These bold wines pair well 
with rich meats and well-spiced sauces. 


