
ABV Content: 13%
Total Acidity: 3.61 g/l
Residual Sugar:  0 g/l              

Grape varietal : Cabernet Franc 100%
Average  age of the vines:  40 years               
Yield:  45 hl / ha
Type of soil: Clay and Limestone

Winemaking:

Grapes harvested manually with several passes.  Pressing, clearing and then alccoholic fermentation 
between 21-28 days.  Full malolactic fermentation and ageing in large oak barrels (“foudres”).

Tasting Notes:

Color : Deep red with purplish hints
Nose : First, small red fruits then aromas of ripe fruits
Palate : Rich, supple, well-balanced with nice tannins and a fruity finish.
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