
“Cab Franc”

vintage: 2025

varietal: 100% Cabernet Franc

appellation: Paso Robles

cases made: 1550

alc: 13.1% 

tasting notes:
Fresh pepper, blueberry, plum, violet, and earthy.

production: 
100% destemmed. Grapes are cold soaked for 4 days before 
fermentation, Fermented temp control for 12 days. 

on fermentation: 
Fermented on skin for 20 days. 

on elevage: 
30% in Concrete tank, 70% in neutral French oak.

rating: 
93pts Wine Enthusiast, Editor’s Choice

UNION SACRÉ WINES
union sacré is focused on delivering wines that strike a balance between sunshine and 
pleasure. these are not wines of privilege and power, these are wines made from 
a lifetime of labor for the untelevised tables that unite the heart of the world.

owner + winemaker: Xavier Arnaudin    |    xavier@unionsacre.com    |    805.369.2777
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