
 
 

 

VINIFICATION: aged for 20 months 

in new and used barrique barrels 

 
ALCOHOL: 14.5% 

SERVING TEMPERATURE: 12°C 

DRINKING TEMPERATURE: 14°C 

ACIDITY: 5.1 g/l 

RESIDUAL SUGAR: 1 g/l 

 
RECOMMENDED WITH: Beef, 

matured ham, camembert, game 

dishes and mushroom risotto 

 
BEARING POTENTIAL: 8 to 10 years 

 
CONTAINS SULFITE 

 

JACK without dad! Red  

2021  

 

Dark ruby red with clear, light red rims.  

Dark, red fruits dominate the clear 

almost uncharacteristically fruity nose. 

On the palate, it is no lightweight and 

comes with ripe tannin and decent 

pressure. Here, too, the dark fruit 

dominates.  

In the core of the wine, the gravel soil on 

which it was grown is evident. The 

moderate acidity and the ripe tannins 

help to differentiate the fruit and to 

perceive each one clearly.  

The finish is carried by the moderate 

acidity and the ripe, round tannins. It is 

of good to medium length. 

 

100 % Cabertnet Franc 

DETAILS 

 


