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Our personal interpretation of Cabernet Franc. The conquest of the senses and 
gourmet pleasure. Matured for 24 months in American oak. Spicy red currants unify 
with earthy forest floor. Sweet black walnut.
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AT-BIO-402
AT Landwirtschaft

VINTAGE 2022

100% Cabernet  Franc

Gent le  destemming,  intense  sor t ing of  the 
berr ies .  C ontrol led fermentat ion in  stain less 
steel ,  21  days  on the  sk ins ,  biologica l  ac id 
degradat ion in  barr iques

24 months  in  new American oak barrels

red clay

June 2025

from now unt i l  2036

14,0  % vol

6 ,0  g/ l

1 ,2  g/ l

17°C

Sustainable  Austr ia
Organic  -  biologica l

L-N15889/25

GRAPE VARIETIES

VINIFICATION

SOIL

AGEING

FILLING

BEST DRINKABLE

ALCOHOL

ACID

RESIDUAL SUGAR

SERVING TEMPERATURE

CERTIFIED

FEDERAL  
INSPECTION NUMBER

PROFILE
Wine


