
cabernet franc
d.o. maipo valley andes, chile
2017

            91% Cabernet Franc
                              9% Syrah

Cabernet Franc has been the hidden protagonist of our best wines, an outstan-
ding singer in our chorus. The secret ingredient, the transformer, the enhancer 
today is over the scenario, as when the chorist is alone with her microphone and 
her talent shines alone captivating as the star. Such purity is difficult to express 
in one language so we invited the mother languages of the winery and the 
universal English to participate in her dress. Time is fair and Cabernet Franc has 
become a star. Ladies and gentlemen... The Franq Rouge!

Winemaking note

TThe Franq Rouge is produced with grapes 

from San Luis de Pirque, expressing all the cha-

racter of the variety, with a powerful and pene-

trating nose. The harvest was held mid April 

to keep the fruit fresh, achieving a great grape 

maturity and a nice mouth intensity. A double 

selection of grapes and low temperature fer-

mentations can extract purple and black fruit, 

keeping the aromas in the wine. 

This Franq can bear a long barrel needed to 

combine the power with an adequate structure 

in mouth. 100% of the wine is aged in French 

barrels to make this great wine.

Tasting Note

​The Franc Rouge 2017 is an expressive wine 

from the beginning, powerful, deep, attractive. 

Black fruits appears First, then toast and vio-

let fruit. Full, wide and long in mouth, present 

tannins invite you to drink with food to enjoy its 

great personality.

  

Pairing

“You have this wine, like to think  of 

charcuterie”(Descorchados)

Technical information

·  Harvest date: April 2017

·  Harvest method: Manualmente

·  Production:  3.332 botellas

·  Alcohol degree: 14.0% Vol.

·  Residual sugars: 2.67 g/l

·  pH: 3.61

·  Total acidity: 3.30 g/l

·  Field: San Luis de Pirque
·  Altitude: 
·  Soil: 
·  Medals: 
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