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Classification: Cabernet Franc DOC Friuli Colli 
Orientali.
Origin: estate vineyards in the municipality of Nimis.
Grapes: 100% Cabernet Franc.
Soil and vineyard: marly soil from Eocene origin.  
The growing system is the unilateral Guyot.
Vinification: Cabernet Franc grapes, carefully 
selected, are harvested by expert hands at the moment 
of perfect ripeness. After a maceration of about 15 
days in French oak barrels, the product is drained 
and placed in stainless steel tanks at controlled 
temperature. Here La Roncaia Cabernet Franc 
remains for 10 months. After bottling, a further 
refinement in horizontal position makes the wine 
even more balanced.
Appearance: deep ruby ​​red, with purple shades.
Nose: a typical, frank aroma, full of vegetal, 
herbaceous and earthy scents. The fruity sensations 
are intriguing and impactful, especially recalling 
black cherries and wild blackberries. They mingle 
with winy fragrances and spicy scents completing the 
bouquet with an intense depth.
Palate: featuring lively but pleasant tannins, it 
strikes with a vibrant freshness that encourages 
to drink. The structure is balanced by a warm 
smoothness and supported by a good body, making 
La Roncaia Cabernet Franc a delightful wine in its 
authenticity.
Alcoholic strength: 13% vol.
Ideal serving temperature: 18-20˚C.
Pairings: food based on either grilled or roasted  
red meat. 

N I M I S

Made exclusively from 
Cabernet Franc grapes.

Cabernet Franc


