My wyw Cabernet Franc 2009

Grapes from Burgundy farm, Franschhoek. Harvested at 25.5°B. Fermented and
punched down for 21 days in open 5001 barrels. Two years barrel maturation in
second fill 2251 French oak barrels.

Only three barrels made, Bottled unfiltered.

Ale: 15% pH: 3.9 Acid: 6.0 g/l RS: 1.8 g/l

Aromas of dark berry and violets and on the palate herbaceous and earthy.
Compliments pork and rich, creamy pasta sauces. Or enjoy a glass or two on its own
to unwind after a long day.



