
2020 CABERNET FRANC

The dedication of the Trefethen family is manifest in every 

aspect of our operation, from the soil to the table, including 

sustainable farming, thoughtful winemaking, and gracious 

hospitality.

THE VINTAGE
The growing season began early after a very dry winter 

that included only half of our typical rainfall. The summer 

was sunny and pleasant, our warmest since 2003, and the 

harvest began a few weeks earlier than usual. The wines from 

this vintage feature concentrated flavors and our signature 

brightness on the palate.

THE WINE
Concentrated aromas of cherry and strawberry, layered with 

accents of vanilla and a hint of graphite. On the palate, silky 

tannins carry the fruit and lead to a roasted coffee and black 

pepper finish.

FOOD AFFINITIES
This wine’s fine grained tannins and lush earth tones show 

very well with comparable food flavors and minimal fat, such 

as dry cheeses and lean or cured meats. Earthy vegetables 

like squash, mushrooms, garlic, and onions pair exquisitely, 

as well as fall fruit, like figs and cranberries.

SILVER
San Francisco Chronicle Wine Competition 2023

VARIETAL 
100% Cabernet Franc

APPELLATION  
Oak Knoll District of Napa Valley

ESTATE VINEYARD  
100% Main Ranch

HARVEST 
September 2—10

OAK 
18 months

ALCOHOL 
 13.5%

Trefethen Family Vineyards
1160 Oak Knoll Avenue, Napa, CA 94558

707.255.7700 | trefethen.com

Scan to learn more.
trefethen.com/Trade


