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The Cabernet Franc shows itself in a new light: the red grape variety
is here vinified as a white. Its curiosity is reflected here in a fruity,
dry and convivial character..

Origin :
Vin de France
Cabernet Franc 100%

White wine
Vintage 2023

Composition :
TERROIR: Young vines, 30-40 years old, on Loire soil (sand + sandy-clay).

VINEYARDS: Single Guyot pruning, severe disbudding, manual leaf thinning,

and green harvesting depending on the vintage. Plots planted with grass
every other row. Green manuring to promote soil life and combat erosion.

HARVESTING: After careful monitoring of ripeness, the grapes are harvested by
by hand. The bunches are sorted on stumps,

then taken to the winery.

VINIFICATION :

- Fermentation in stainless steel tanks for 8 to 10 days at moderate temperature (1¢
to enhance aromatic potential

- Bottled in February to preserve the fruit.

Tasting notes :

Clear color with pale yellow highlights. Citrus notes on the nose,
zesty grapefruit. Ample and round on the palate,

supported by the acidity of Cabernet Franc.

FOOD & WINE PAIRING :

Open in good company as an aperitif, with a charcuterie board or fish rillettes.
or fish rillettes.

SERVE :
Serve at 10°-12°C

Alcohol : 12,50 %vol
Capacity : 75 cl
Aging potential: 3 ans



