
 
 
 
 
 

 
 
 
 

                      Franc 2019 
 

  

 

Premium Category dry red wine of Protected Designated Origin 

Villány, Hungary 

 

 

Origin: Pannon region, PDO 

Varieties: Cabernet Franc 

Acidity: 4,7 g/l 

Sugar: 1.6  g/l 

Alcohol: 13,7 % 

Vineyard: Kisharsány, Hársos dűlő 

 

Production method, technology: 63% of the batch matured for 24 

months in Hungarian oak barrels, while 37% was aged for 24 months in 

second - third fill Hungarian barrique barrels 

 

Tasting notes: Deep ruby color with a shade of pomegranate. Its aroma 

reflects an intense varietal character, with distinctive red fruit flavor 

prevailing. The taste has an elegant character, which is complemented 

by delicate, spicy, slightly peppery notes. The sip has a lively flavor, fine 

acidity and evokes ripe but fresh red fruits again. Its tannin content is 

velvety, which balances nicely with the wine's structure. 

 

Awards 

 

Berliner Wine Trophy Summer Tasting 2023 – Gold medal 

 

 

 

 

 

 

 


