LE MONDE L MONDCL
et Cabernet Franc 2021

VINEYARDS

Estate vineyards in D.O.C. Friuli are planted in calcareous-clay soils that are rich in micronutrients.

Vines are trained using the Guyot system, and planted at a density of 9,880 plants per acre (4,000
plants per ha). Certified Sustainable by SONPI Italy.

HARVEST NOTES

Grapes were harvested the first 10 days of September, then carefully monitored during
pressing. A slow fermentation takes place at controlled temperatures in stainless steel tanks,
with daily manual pigeage (punchdown) for 15-20 days. Aged in stainless steel tanks for

8-10 months.

NOTES

Intense ruby red with garnet red tinges. A rich, lingering bouquet with intense notes of fruit
preserves and hints of grass. The palate is velvety and mouthfilling, balanced by supporting
acidity with excellent length.
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Grapes 100% Cabernet Franc
Appellation DOC Friuli Grave
Winemaker Giovanni Ruzzene
Training Guyot

Soils Calcareous clay

Harvest Date September |-10
Fermentation in stainless tanks
Aging 8-10 months in stainless
Alcohol 3%

Total Acidity 5.29 g/l
Residual Sugar 0.4 g/l

Extract 26.1
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