
NATURAL WINEMAKER

Cabernet Franc· 2020

Varietal:  Cabernet Franc
Alcohol: ,6
PH levels: .
Total acidity: 6,2 g/L
Residual sugar: 2,2 g/L

�is cabernet franc is a very genuine expression of this 
variety. Its high layer deep red color invites you to taste it 
and enjoy it.
�e nose is intense in ripe red fruits, fresh flowers such as 
rose and geranium and a subtle note of vanilla that shows 
us a small passage through the barrel and gives it a small 
aromatic complexity.
In the mouth it is still a young cabernet. It has a robust 
body because its tannins are very present and vigorous and 
give it a good structure and character. �e red fruit and 
some minty notes give us freshness and opulence in the 
middle of the mouth.
I think it is a very good option when we are looking for a 
very good quality organic cabernet franc from Mendoza.


