
Tasting Notes: 

The aromatics are both 

feminine and muscular 

with beautiful red fruit 

followed by oak spice, 

tobacco, and clove. The 

palate offers up a silky 

texture followed by 

pronounced tannins.  

Classic Cabernet Franc 

acidity makes this our 

most ageable wine that 

is best drunk between 2 

and 10 years of age. 

Food Pairing: 

Filet mignon, pasta with 

bolognese, mushroom 

risotto, braised short ribs.

CABERNET FRANC
PROPRIETOR’S SPECIAL RESERVE

2022

HUDSON RIVER REGION, ESTATE BOTTLED

Grape Varietals: 
100% CABERNET FRANC

Harvest Date: 
OCTOBER 16-19, 2022

Harvest Brix: 
22.5°

Malolactic Fermentation: 
100%

Barrel Regimen: 
AGED14 MONTHS IN FRENCH OAK

Bottling Date: 
MARCH 2024

Case Production: 
150 CASES

2022 Growing Conditions: The growing 
season started with a cool, wet spring which 
gave us a slow start. The warm, dry summer 
with minimal rain allowed the vines to catch up 
eventually. Harvest started ontime at the end 
of September with warm, dry weather which 
gave us excellent quality of fruit.

Wine Background: Our 100% Estate Cabernet 
Franc is the mainstay of our 30 acre vineyard 
and our 2022 showcases how fantastic the 
vintage was. 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. 
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$45.00/BTL


