CABERNET FRANC Collio D.O.C.

VINEYARD LOCATION - Novali, in Cormons.
TYPE OF SOIL - Marl and sandstone.
ALCOHOL - 13% vol.

15 LRD)
POL | INE

TASTING NOTES - Cabernet Franc is deep ruby red with purple
tints. The bouquet is intense with red berries fruit and typically
herbaceous aromas. It tastes strong, dense and full-bodied, as
well as definitely fruity. Good combination with roast red meat,
game and wild fowl.

HARVEST - In early October. Harvest hand made.

VINIFICATION - Red winemaking method including 10 days
maceration process.

AGEING - In steel tanks.

NOTES - The vineyards date about 8 years back. The vine-growing
system is Guyot, providing a density of about 7.500 vines each
hectare.

TO BE SERVED AT - 16/ 18°C
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