
Vintage:      2015

HarVest Date:     October 16, 2015

HarVest Brix:     23.4 degrees

appellation:     Hudson River Region, Estate Bottled

BlenDing information:    95% Cabernet Franc, 5% Merlot  

time in oak:     14 months 

Bottling Date:     February 2017

total proDuction:    189 cases  

growing conDitions:  A warm, dry spring was followed by an wet early-
summer, drying into a warm and dry Sept-Oct that allowed for excellent 
ripening and harvest conditions. 

wine BackgrounD:  Cabernet Franc, a relative of Cabernet Sauvignon, is 
a small grape with high acidity, but has a less intense profile and is typically 
medium to full-bodied. Although it was once used mainly as a blending 
grape, Cabernet Franc has become quite popular as a stand alone varietal.  

serVing suggestions: Filet mignon, pasta with bolognese, mushroom 
risotto, braised short ribs.

Cabernet FranC ProPrietor’s sPeCial reserve

Notes of violet and dark bramble fruits 

such as blackberry and black raspberry 

characterize the rich aromas. 

Palate-coating flavors of black currant 

and spices with ripe tannins carry 

through to the smooth finish. 

1985      30  YEARS      2015 •

Cabernet FranC
HUDSON RIVER REGION - DUTCHESS COUNTY 

ESTATE BOTTLED

P r o P r i e t o r ’ s  s P e C i a l  r e s e rv e

2 015


