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Union Sacre Cabernet Franc 2022



AVA: Paso Robles 


 

Tasting Notes: The wine exhibits a lightly bodied palate that emphasizes bright red fruits such as strawberries, cherries, and blueberries.  On the nose, peppery herbs and fresh spices add complexity, while hints of violet and earthy undertones enhance depth and aroma.  The palate further delivers a crisp finish, with red raspberries and a subtle dusting of white pepper contributing to the wine's intrigue and drinkability.

Vineyard and Production: The grapes are sourced from Paso Robles vineyards, known for warm days and cool nights, which help preserve the fruit's freshness while developing balanced flavors. The 2022 vintage continues Union Sacre's approach of crafting approachable, fruit-forward wines that are versatile and enjoyable for a wide range of occasions.

Fermentation: Native (wild) yeast fermentation Whole cluster inclusion: often used (varies by lot), which helps give that peppery, lifted aromatics.  Gentle extraction: light punch downs/pump overs → keeps it lighter in body and tannin.  Fermentation vessel: neutral vessels (stainless + neutral oak), nothing heavy-handed
 
Alc: 12.5%
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