
AGEING                Aged for 12 to 14 months in old barrels of 1 
or 2 years old. 

Castillon Côtes de Bordeaux AOC

PAIRING               Best paired with all types of chicken, pork, 
     veal and soft cheeses.

READINESS FOR DRINKING  Drink very well now or through 2029.

ORDER CODE    FR448

CHÂTEAU
CAP DE  FAUGÈRES

VARIETALS    85% Merlot, 10% Cabernet Franc,
     5% Cabernet Sauvignon 

VinuM LectoR

VINTAGE    2018

REGION    Côtes de Castillon, Bordeaux, France

TECHNICAL DATA   Alcohol 14.5%

APPEARANCE   Intense ruby purple, fine edge. 
NOSE      It is distinguished by a beautiful aromatic 
     intensity, a peppery bouquet, red plums, 
     light woods and medium spices. 
PALATE     A great structure in the mouth and a 
     beautiful fruitiness. It is a well-balanced 
     and very seductive wine.

             
 

    

RATINGS    92pts

91pts

91pts

  
  
  


