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OSSO BIANCo

Rosso & Bianco wines pay tribute to Francis Ford Coppola’s
Italian heritage and his belief that wine belongs at the family
table. Crafted for everyday enjoyment, these approachable,
food-friendly wines bring together California fruit character
with the warmth, generosity, and easygoing spirit of classic
Italian dining.

TASTING NOTES

Color: Deep ruby

Nose: Black peppercorn, black fruit, violet, and subtle
charred notes

Palate: Dark fruit, black currant, clove, and earthy spice
with a dense body, bold tannin structure, and generous
finish

VINTAGE

The 2024 growing season featured warm inland days and

while preserving freshness, resulting in a Cabernet
Sauvignon with concentrated fruit, bold structure, and
balanced character.

. ’ cool evenings, with temperatures ranging from 38°C to 18°C.
% These natural temperature shifts promoted optimal ripening
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WINEMAKING

Harvested at peak ripeness during the cool of the night, the

- wine underwent gentle extraction and controlled

CABERNET ; fermentation before 17 months of aging in American and

SAUVIGNON French oak, adding layers of dark fruit, spice, and structure
¢+ . while preserving the wine’s character and long finish.

CALIFORNIA
FRANCIS FORD COPPOLA WINERY

VARIETAL APPELLATION

77% Cab Sauv, 12% Petite Sirah, California
11% Malbec

ALCOHOL TOTAL ACID RS PH
13.5% 5.7 g/L 51g/L 3.65
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	Rosso & Bianco wines pay tribute to Francis Ford Coppola’s Italian heritage and his belief that wine belongs at the family table. Crafted for everyday enjoyment, these approachable, food-friendly wines bring together California fruit character with the warmth, generosity, and easygoing spirit of classic Italian dining.
	TASTING NOTES
	Color: Deep ruby
	Nose: Black peppercorn, black fruit, violet, and subtle charred notes
	Palate: Dark fruit, black currant, clove, and earthy spice with a dense body, bold tannin structure, and generous finish

	VINTAGE
	The 2024 growing season featured warm inland days and cool evenings, with temperatures ranging from 38°C to 18°C. These natural temperature shifts promoted optimal ripening while preserving freshness, resulting in a Cabernet Sauvignon with concentrated fruit, bold structure, and balanced character.

	WINEMAKING
	Harvested at peak ripeness during the cool of the night, the wine underwent gentle extraction and controlled fermentation before 17 months of aging in American and French oak, adding layers of dark fruit, spice, and structure while preserving the wine’s character and long finish.

	VARIETAL
	77% Cab Sauv, 12% Petite Sirah, 11% Malbec
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	TOTAL ACID
	13.5%
	5.7 g/L

	APPELLATION
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