
Goose Ridge is a family-owned vineyard that creates 
limited-production wines in Washington’s Yakima 
Valley. The grapes for this Cabernet Sauvignon blend 
were grown on a south-facing slope for maximum sun 
exposure, leading to ripe, robust fruit flavors. Aging in 
new and used oak barrels for 16 months brings a layer 
of warming spice to each bottle. 

This is a 100% estate wine—the grapes  
were grown, harvested, and fermented entirely 

within the Goose Ridge vineyard property. 

Variety: Cabernet Sauvignon

Vintage: 2019

Vineyard: Goose Ridge Vineyard

Oak: New Oak Barrels 

Alcohol: 14.3%

Farming: Conventional

DID YOU KNOW?

ABOUT THE WINE

AT A GLANCE

To learn more about this wine, visit blueapron.com/wines/51

Goose Ridge
Cabernet Sauvignon, 2019

Yakima Valley, Washington

Goose Gap is a sub-appellation of 
Yakima Valley in Washington state. This 
region gets its name from the nearby 
Goose mountain. The soil is enriched 
by the nearby Missoula river, which 
provides deposits of silt and sand, 
allowing for maximum drainage. 

ABOUT THE REGION



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 high-
tannin grape. After you take a sip, 
you’ll notice a drying sensation in 
your mouth. These grippy tannins 

help cleanse your palate when 
paired with rich foods. 

TASTING NOTES

This aromatic and inviting wine shows notes of blueberry and blackberry on 
the nose. The palate is more subtle than a California Cabernet Sauvignons, with 
elegant tannins and juicy dark fruit flavors. 

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Cassis Figs Black pepper Cedar

Ruby

Bold &  
Spicy

Match this wine’s symbol to a Blue Apron Meal
Big, bold Cabernet Sauvignon is a natural companion to hearty 
dishes like steak or stew. Try this bottle alongside grilled steaks or 
a warming bowl of boeuf bourguignon.


