
Cabernet 
Franc
A red wine that is 
tenaciously rooted to its 
land and herbaceous to 
the right extent.

25
years

average vineyard age

13%
alcohol

varietal
cabernet franc
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ITS LEGACY IS THIS LAND, OUR FAMILY. 

WORKABLE BUT SENSITIVE, IT DEMANDS 

CAREFUL CRAFTING, BOTH IN THE 

VINEYARD AND IN THE WINERY. 

FRANC BECAUSE OF ITS FRENCH ORIGIN 

– FROM THE GIRONDE – AND IN OUR 

MOTHER TONGUE, FRIULANO, “FRANC” 

MEANS HONEST AND STRAIGHTFORWARD, 

IN A WORD: “FRANK”. AND THIS WINE IS 

DEFINITELY FRANK. AFTER AGING IN OAK 

BARRELS, THE SWEET TANNINS AND THE 

AROMAS MINGLE PERFECTLY IN A CHERRY

RED WINE OFFERING DENSE NOTES OF RED 

BERRIES. THIS WINE IS WARM AND COSY, 

WHILE ITS HERBACEOUS CHARACTER IS 

OPEN AND REFRESHING.

Star sign: Cancer. 
Favourite colour: green.

VARIETAL

Cabernet Franc

VINEYARD

Average vineyard age: 25 years
Vine system: Guyot
Harvesting period: end of September
Grape harvest: by hand
Area of Production: Cormòns (Gorizia)

WINEMAKING

The grapes are de-stemmed and are left to macerate 
for 20 days. During this period, fermentation is 
assisted by regular remontage, delestage and air 
mixing. The wine is the racked in oak barrels where 
it ages for 12 months before being bottled.

TASTING PROFILE

Honest and persuasive. It has a beautiful appearance
thanks to its deep sour cherry red. 
The nose is a cocktail of red berries with notes that 
are slightly herbaceous. In the mouth it is full, honest 
and harmonious, presenting a rich bouquet of aromas 
and delicate tannins.

FOOD PAIRING

It is a classic red wine of Friuli. It goes well with dishes 
of the “traditional” local cuisine, such as Frico, Frittata, 
salami and game meat.

SERVING TEMPERATURE: 16°C
ALCOHOL: 13% vol
TOTAL ACIDITY: 5,60 g/l
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