
This flagship Napa Valley Cabernet Sauvignon exemplifies the premier varietal of 
the appellation, crafted using mountain fruit from the Spring Mountain District 
AVA. It possesses complex notes of black cherry, blackberry and plum, enriched 
by nuances of toasted oak, dried currant and baking spices. The wine features 
fine-grained tannins and ample brightness on the palate, culminating in a refined 
mouthfeel and an exceptionally prolonged finish.

Appellation:  Napa Valley

Varietals:  85% Cabernet Sauvignon | 6% Petit Verdot | 5% Malbec | 4% Cab Franc 

Alc:  14.5% 

Released:  September 2025

For those who make Hard Rock Stadium home each fall, The NINE may be a 
familiar name. It’s the location to one of the most luxurious hospitality spaces 
in professional sports, although the meaning is much more than that. The NINE 
represents more than just luxury, but legendary success for some of footballs 
finest.

The Nine

Please enjoy responsibly. WineShop At Home, Napa, CA. BWN-CA-15384, WA. Permit #402750. 
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winemaker notes

brand notes

Nose:  Black cherry | Blackberry | Plum | Toasted oak | Dried currant | Spices

Mouth:  Rich | Intense | Dark fruit | High tannin structure 

Serve:  Cellar Temp (55°F - 60°F)               Aging:  10+ years               

Pairs well with:  Grilled steak | Beef rib roast | Mushroom risotto | Eggplant 
Parmesan | Smoked Gouda | Aged Cheddar

Similar to:  Somersville Cellars 2020 Cabernet Sauvignon and Elance Cellars 
Winemaker’s Blend

Fun fact:  The Miami Dolphins are known for their 1972 perfect season, the only 
one in NFL history to go undefeated in both the regular season and playoffs.
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Cuban Style Marinated Steak

1/4 cup orange juice
2 tablespoons fresh lime juice
2 tablespoons vegetable oil
2 tablespoons McCormick® GRILL MATES 
   Montreal Steak Seasoning
1 1/2 teaspoons McCormick® Oregano Leaves
1/2 teaspoon McCormick® Ground Cumin
1 1/2 pounds boneless beef sirloin steak

Ingredients

6
servings

5m
prep

16m
cook time

try with
dry reds

Mix all ingredients, except steak, in small bowl. Place 
steak large resealable plastic bag or glass dish. Add 
marinade; turn to coat well.

Refrigerate 30 minutes or longer for extra flavor. 
Remove steak from marinade. Discard any remaining 
marinade.

Grill over medium-high heat 6 to 8 minutes per side or 
until desired doneness.

Directions

Recipe & photo courtesy of McCormick & Company, Inc. | WineShop At Home, Napa, CA. BWN-CA-15384, WA. Permit #402750. 


