PREMIUM

CABERNET FRANC

Grape variety: Cabernet Franc Vintage: 2021 Bottle size: 0.75 |

Deep, clear purple tending towards black, enlivened by ruby flashes. Ripe blueberry and
blackberry emerge first, followed by plum and the variety's elegant earthy character.
Full and dry yet silky, with firm, integrated tannins and balanced acidity. The long finish
reveals warm spice, pepper and clove from refined oak ageing.

@) Excellent with mature hard cheeses, duck, goose, game, roast beef, stews and
mushroom dishes.

Profile: Full-bodied and silky, with ripe dark fruit, earthy notes, integrated

9 Category: Dry red wine
tannins and elegant oak spice.

Alcohol: 14.8% vol.
U Residual sugar: 1.8 g/
Titratable acidity: 6.0 g/l
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