
Red		

100% Cabernet Franc

Anjou

12.5% alc/vol

84.48 acres

Argyle, shale

3309C

None

2,023 vines/acre

30 years

Simple Guyot

Machine harvest

In temperature-controlled stainless-steel tanks

20 days

68°F

Yes

Hot maceration during 10 days

Filtration

Up to 5 years

Ruby red color

Floral and berry fruits aromas

Great finesse, fresh and elegant

Red and white meats, cold cuts and cheese
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