Cabernet Franc NIKOLAOU

N
NikoLaoy

Varietal Composition: Dry Red Wine from 100% Cabernet Franc BIO grapes.

Vinification: The grapes intended for this wine are picked by hand once they reach the desired
level of phenolic and alcoholic maturity. In cool temperature of 22°C the alcoholic fermentation is
taking place with the pigeage method for 10 days. After the malolactic fermentation we only add
the bare minimum necessary quantity of Sulphur dioxide and let the wine rest in used barrels for 4
months before bottling.

Organoleptic characteristics: Harmonical combination of pepper aromas and black fruits with
sharp acidity

Serving: At a temperature of 16-18°C.
Food combinations: Meat dishes, matured yellow cheeses.

Alcoholic strength: 13°C depending on the year.



