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Cabernet Franc Collio DOC 2021

Gradis'ciutta

Type Red wine
Origin Italy, Friuli
Producer Gradis'ciutta

Classification

DOC

Expansion The resulting wine is then stored until bottling,
which usually takes place the following summer
or autumn.
Contents 75 cl
Vintage 2021
Enjoyment up to 7 years
phase
Serving 8-10°C
temperature
Alcohol 13.5%
content
Grape Cabernet Franc
varieties
Article no 14009221
Comments

The grapes for this wine are grown in vineyards in Zavognza and Bukova at an

altitude of 150 to 180 metres above sea level.

Pairing

It should be served at a temperature between 16 and 20°C, as this allows its

characteristics to develop best. A wine for cold meats, haute cuisine, roasted white

and red meat, fine poultry, game and mature cheeses.

Tasting notes
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The colour is a deep ruby red with youthful violet reflections. The fresh and
immediate nose opens with floral aromas and continues with classic Cabernet Franc
notes of sweet liquorice and red pepper. On the palate, there is a distinct and precise
blackberry note, followed by a light, dry and tannic finish.
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