Casa Valduga
Terrior Cabernet Franc 2021

SIZE
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ABV

GRAPE VARIETIES

CLOSURE

SKU CODE
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COUNTRY
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ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2021

13%

Cabernet Franc (100%)
Natural Cork
K0536121

Red, Richly Textured and
Full-Bodied

Brazil

Campanha

Sulphur

Vegans, Vegetarians
Natural Cork

37

5.1g/I Tartaric

3g/l

K0536121
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RED STILL WINE BRAZIL CAMPANHA SUITABLE
FOR VEGANS

TASTING NOTE

Packed with plum and raspberry fruit framed
with menthol and notes of bell pepper. Spicy
clove, hints of cedar and dark chocolate
abound from oak influence. The acidity offers
a bright backbone, offsetting the fine grained,
structured tannins to perfection. The finish is
long and complex.

VITICULTURE

Hailing from Brazil's historic Vale dos
Vinhedos. The terroir range is designed to
celebrate varietal character that is defined by
the region's basaltic soils.

VINIFICATION

Vinified in stainless steel to preserve
freshness. Aged for up to 10 months in French
oak, and bottle aged for a further 12 months
prior to release.

FOOD MATCHING

Would match very well with duck breast, crispy
bacon, pasta, cold cuts & soft cheeses.
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