VINS

AND SPIRITS

LA MASCOTA CABERNET FRANC

Vinification

Hand harvesting in plastic bins. Bunch selection. Destemming and crushing. Berry
selection. Fermentation and maceration in stainless steel tanks during a minimum of
25 days at 23-25°C. Matural malolactic fermentation. 15 months aged in new French
and American cak barrels. Filtering. Bottling.

Features

La Mascota Cabemet Franc is a ruby red wine with subtle violet hues, and intense,
concentrated aromas evoking cassis, blackcurrants and sweet spices such as black
pepper and clove. In the mouth, this perfectly structured wine display s ripe red fruit
flavours with notes of eucaly ptus and black pepper. An elegant, perfectly balanced
wine, with a well-structured, lingering finish.

Other information

La description de ce produit est temporairement disponible en anglais seulement,
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T: 514 522 9339/ admin@univins.ca
1350, Mazuretta Street, Bureaw 326, Montréal, QC, H4N 1H2

Producer
Mascota vineyards

Category
Red

Grapes
100% Cabernet Franc

Country / Region
Argenting, Mendoza

Degree of alcohol
14%,

Serving temperature
750mi

Available in these provinces

- British Columbia
- Albarta

- Mew Brunswick
- Nova Scotia
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