
Red		

100% Cabernet Franc

Chinon

12.5% alc/vol

9.88 acres

Clay-limestone on a freestone sub-soil

Riparia Gloire 

None

2,023 vines/acre

32 years

Simple Guyot

Machine harvest

In temperature-controlled stainless-steel tanks

14 days

68°F

Yes

None

Filtration

Up to 6 years

Cherry red with purple highlights

Fresh fruit, small red fruit berries, acidulated

Elegant with finesse, silky mid-palate and excellent length

Beef, poultry and cheese
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