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PROFILE

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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2022
100% Cabernet Franc

Gentle destemming, intense sorting of the
berries. Controlled fermentation in stainless
steel, 21 days on the skins, biological acid
degradation in barriques

24 months in new American oak barrels
red clay

June 2025

from now until 2036
14,0 % vol

6,0 g/l

1,2 g/l

17°C

L-N15889/25

Sustainable Austria
Organic - biological
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