Abadal Cabernet Franc-
Tempranillo 2010

D.O. Pla de Bages
Grapes: 60% Cabernet Franc and
40% Tempranillo st

o

7 .
Hand-harvested estate-grown | ABADAL
grapes are de-stemmed and| it
fermented in temperature
controlled stainless steel in

original 12th century cellars.

PLA DE BAGES
Dememinacié drigen

e "
The wine is then blended pri-
or to aging for four months in French and

American oak barrels.

y. Imported by Grapes of Spain
y Selected by Aurelio Cabestrero® © 2011
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