Cabernet Franc Special Selection
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C ABERNIT
FRANC

SPECIAL SELECTION

Alcohol
13.5 % vol.

Total acid
49 g/l

pH
3.66

Sugar
20 g/l

Annual production

10 COO |

www.tikves.com.mk

Variety

100% Cabernet Franc

Color

Medium Purple

Pouquet

Pronounced aroma of black fruit-black cherry.
Black plum. kirsch. Also herbaceous aroma of red
pepper and hints of smoke and dark chocolate.

Palate

Dry red wine with fruity aroma on mount of sour cherry.
red pepper and kirsch. Medium body and ripe tannins.

Rainfall
A50-600 |/ m?

Sunny days or hours
150-190 days in vegetation period.

Age of vine
O years

Harvesting perioo
End of September to mid October

Food pairing

Pairs deliciously well with pork loin in oven, rabbit and turkey.

Awards and Accolades
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