
M DE MULONNIÈRE - ANJOU - CABERNET FRANC

Appellation
Anjou

Region
Anjou, Loire Valley, France.

Grape
Cabernet franc.

Soil
Schist and clay.

Vinification
The Cabernet Franc grapes are 
manually to select the most beau-
tiful grapes. Three weeks fermenta-
tion with soft extraction followed 
by aging in stainless steel tanks for 
several months to offer a wine with 
great fruitiness and soft tannins. 

Winemaker Note
With a deep red color, our Cabernet Franc 
M de Mulonnière offers strawberries, 
raspberries and blackcurrant leaves aro-
mas. The palate is supple and soft with 
elegant tannins for a wine showing 
both structure and generosity.

Enjoy
This wine will go perfectly with red 
meat, roast poultry and mild cheeses.
Serve between 15 and 16° C

Château de la Mulonnière is an historic wine estate in the Loire Valley producing excellent wines since 
1860. Acquired by the Saget family in 2002, the property boasts exceptional terroirs in the most prestigious 
appellations of the Angers region.
Château de la Mulonnière’s second wine, its M label, is a wonderful introduction to Anjou wines. 


