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Cabernet Franc 2008
VQA NIAGARA PENINSULA
“Since 1989 Trius has been setting the standard for excellence in wines from Niagara-on-the-Lake.  Our award winning blends and single-varietal wines are artfully made and aged to perfection. A true expression of our winemakers’ talent, and the terroir of Niagara.”

Wine Making

· Harvested from selected vineyard sites within the Niagara Peninsula.
· Fermented on skins for 14 days to develop colour, flavour and structure (tannin).

· Aged for 8 months using 100% French oak with full malolactic fermentation.
Wine Analysis

· Sugar Code:   
(0) Dry,  3.5 g/l

· Alcohol:
13.2%

· Total Acidity:
5.75 g/l
· CSPC#:
587964
· PID#:

1050931
· UPC#:

0 48162 00856 4
· Price:

$15.05 (+bottle deposit)
Flavour Profile

· Bright purple rim with a deep purple center and an aromatic bouquet of black and red currants, vanilla scented tobacco, raisin, black cherry and soft delicate oak.
· A medium-bodied wine with moderate acidity, and soft tannins.

· Flavours of currants, juicy black and red berries and cloves fill the mouth.
· Tart juicy berries linger through on the finish.

Serving Suggestions

· Serve at a cool room temperature of 16 to 18°C.
· Serve with barbecued red meats; herbed lamb chops; beef or vegetarian stews; one year old Canadian cheddar; prime rib; rich lentil dishes; beef wraps.

· Drink now to 2012.
CRITICAL ACCLAIM:
· Silver Medal – Grand Harvest Awards 2010, California.

· 86 points – “A pleasant, light, tender Cabernet Franc with quite sweet raspberry fruit, cedar, pencil shavings and tobacco notes, plus a dollop of chocolate from oak seasoning…” David Lawrason, Wine Access – Buyer’s Guide September 10, 2009.

· Bronze Medal – Canadian Wine Awards 2009.

TRIUS – THE ART OF EXCEPTIONAL WINEMAKING.
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Hillebrand Winery

 1249 Niagara Stone Road, Niagara-on-the-Lake, Ontario, Canada, L0S 1J0

Phone: 1-800-582-8412 or www.triuswines.com


