| RQMAHC@ CABERNET FRANC

TASTING NOTES - “"Chocolate, blackberry and nutmeg on the nose with flavors of
blueberry jam and hints of coffee. The wine coats the mouth and the finish lingers subtly
with a delightful elegance.” Mia Klein

VARIETAL - Cabernet Franc is an intensely floral grape and this block has always
been part of the BOYANCI blend. The quality so impressed us that we wanted to

showcase it in a standalone bottling.

Foob PAIRINGS - InSpire ROMAnce pairs Recent Accolades:

perfectly with well-marbled steaks, roasted lamb, 2011 ROMANCE

stews and dark chocolate. 90pts
Wine Enthusiast

VINEYARD - Stagecoach 1,200 feet above

Napa Valley. We grow 5 different grape 2010 ROMANCE
varieties in this amazing vineyard. 92pts
Wine Enthusiast
WINEMAKER - Mia Klein has made some +
of the greatest wines ever produced. Her Double Gold

experience includes such amazing wines and .
Best Red Wine

as Dalla Valle, Spottswoode, Araujo Estate, . "

in Competition
Chapellet and Viader. She also makes New York World Wine
world-class wines under her own label, Selene. Competition (August 2013)

ALCOHOL - 14.7%

OAK AGING - 17 months, 100% new French Oak
2011 PRODUCTION - 65 cases.

DRINK - 2014 - 2030

THE ROMANCE STORY: InSpired by love, I created this wine for my
love, Roma. ROMAnce seemed a fitting name, and it is made with Cabernet
Franc, Roma’s favorite grape varietal. I proposed to Roma with the first
bottle of ROMAnce and after a few glasses she accepted. On June 7, 2013
we were married in Napa and we shared ROMAnce with all our guests. I
hope that you, like me, are graced with someone that knows you better than
any other and loves you anyway. We are proud to share our second vintage
of ROMAnce with you, our most valued customers. ~ Tom Steffanci
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