2022 CABERNET FRANC
RESERVE AMERICAN

SWEETNESS
\ 4

]
BONE DRY  DRY  OFF-DRY  SEMI-SWEET  SWEET  VERY SWEET
ACIDITY TANNIVN
4
i |
Low MEDIUM HIGH LOW MEDIUM HIGH
ESTATE NOTES

A well rounded Cab Franc with flavors familiar to those who love Bordeux wines. Bountiful
flavors and aromas of dark fruits, lots of pencil shavings, backed with a beautiful cocoa
laced earthiness. Aged for 18 months in 25% new French oak, 75% - Texas, 25% -
Washington.

TASTE

Rasberry,Pencil shavings, coooa, rhubabarb,flint,0oak,brown sugar, caramel.

NOSE
Red fruit cobbler, slight dark fruits along the lines of blackberry and plum. A hint of
earthiness and cooa dust mix with the graphite like aromas.

FOOD PAIRING
Beef Tenderloin with Herb-Garlic-Pepper Coating.

VARIETAL ORIGIN: France
COMPOSITION: 75% Cab Franc, 11% Petite Verdot, 9% Merlot, 3% Petite Sirah, 2% Tannat
ALCOHOL: 13.8%

CELLARING POTENTIAL: 5-10 Years
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