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Franki’s Mourvèdre Rosé 2017
Very short skin contact produced the desired pale onion skin colour. This clear Mourvèdre Rosé has a forthcoming nose of
strawberries and marshmallows, followed by a burst of fresh fruit on the palate with a smooth lingering aftertaste. The
freshness and appeal of this wine makes it an anytime wine that can be enjoyed on its own, with any salads and white meat
dishes.

Price
p/bottle
Incl.VAT

R60

Alc 13.0% RS=4.2 g/l pH=3.43 TA=5.24 g/l
Franki’s Viognier 2016
This is an unwooded Viognier with the most appealing colour. The nose has refreshing
tropical and citrus characters which follow through to the palate.
The fruity palate has a crisp finish. This is refreshing wine will pair well with sushi, salads and white meat dishes, even enjoyed
on its own.

R60

Alc 12%, RS 4.6g/l, p/h 3.32, TA 5.8g/l
Franki’s Barrel Fermented Viognier 2017
The settled Viognier must, was slowly fermented in french oak with one month lees contact. This bright brilliant wine has a
complex nose of vanilla and peaches and on the palate, there is balance between the oak and fruit. This full bodied wine has a
creamy mouthfeel and will pair well with cheeses, white meat dishes and a mild curry.

R120

Alc 13%, RS=2.40 g/l pH=3.42 TA=5.30 g/l
Franki’s Grenache 2015
The Grenache has a beautiful raspberry red colour. On the nose, you will pick up flavours of blackcurrant, black cherry and
almond or marzipan. The palate has a light and fresh tannin upon entry with a silky mid palate and a refreshing finish. This is a
fantastic medium bodied summer red and can be served slightly chilled
Alc 14.2%, RS 2.1 g/l, pH 3.61, TA 5.5 g/l.
Franki’s Joubert Red Blend 2014
(50% Mourvedre / 30% Syrah/ 20% Grenache)
The wine has an intense Ruby red colour with a purple hue. On the nose, you will pick up liquorice, spice, plum and hints of
herbs. The plums and spice follow through on the palate with silky tannins, a light mid palate and a lingering finish. This is
fuller bodied wine and will pair well with a wild mushroom risotto.
Alc 14.5%, RS 2.8 g/l, pH 3.36, TA 5.7 g/l.
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Please note prices include VAT. Delivery cost depends on destination, so please enquire at e-mail address below.
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