
©2024 Tenuta di Arceno

Arcanum is the pinnacle of the estate’s offerings. A pure 

Cabernet Franc and true signature of the estate, this 

remarkable wine is built to age yet is drinkable young, 

offering aromas of violets, roses and raspberries, with 

long and delicate spice notes; it is a wine that is 

seductive yet subtle. Arcanum is sourced from 12 

different blocks of Cabernet Franc that each year, thanks 

to their superb exposure and sandy clay soils, produce 

the finest expression of the variety for the leading wine 

of the estate.

VINTAGE NOTES
The 2020 vintage was ideal. A mild and dry winter was followed by an abundance of rainfall in the spring. Summer was 

filled with warm days and nights that cooled off dramatically, preserving acidity and aromatics. With a great fruit set 

and minimal extreme weather conditions, 2020 was a beautifully balanced vintage resulting in moderate alcohol, 

bright fruit tones, and elegant tannins. 

TASTING NOTES
This elegant and expressive Cabernet Franc opens with aromas of violet, cedar, and white pepper. The palate is 

layered and refined, revealing concentrated black cherry, bright red currants and hints of toasted caramel. Fine, 

polished tannins frame the wine with seamless balance. The long and elegant finish is underscored with minerality and 

a touch of fresh mint. 

STATISTICS

COMPOSITION: 100% Cabernet Franc TOTAL ACIDITY: 5.21 g/L

ALCOHOL: 14.5% pH: 3.59

AGING: 12 months in 80% new French oak barrels BOTTLES MADE: 12,000
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