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CABERNET FRANC

Appellation: Stellenbosch

Grape Variety: 1009 Cabernet Franc
Vintage: 2007

Winemaking

Maturation: 24 months

Barrel Type: French oak

New Barrel %: 60%

Cellaring Potential: 5- 10 years

Tasting Note
The wine has a deep gamet colour. The nose
shows ripe cherry and chocolate flavours
which are rounded off with sandal wood
aroma. The palate is full round with ripe
peppery tannins and flavours like coffee,
cherry and cigar box. The balanced acid

WA RWIC K ‘ creates a firm finish that is complemented by
RS IATE — luscious and lingering sweetness.
CABERNET FRANC
2007 ' .
B 05 souTH AR Food Suggestion Serve with rare roast of lamb, lamb
knuckles stewed with red onions or a rich
pork terrine.

Temperature [6-18°C




