
cabernet franc

variety

soil

harvest

colour

aromas

taste

alcohol content

pairings

temperature

Cabernet Franc 100%

Clay-limestone
of alluvial origin

Beginning of October

Ruby red with slight
violet reflections

Intense aroma, with hints of red 
fruits, harmonious and penetrating

Full, enveloping taste,
with balanced body

12,5%

Excellent with roasted red meats
and braised dishes. Its full flavor 
pairs perfectly with medium and 
aged cheeses

Serve at 18°C
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