
RATINGS    96pts   94pts
     
     91pts   90pts
     
     17.5pts   

VINTAGE    2019

REGION    Margaux, Bordeaux, France

TECHNICAL DATA   Alcohol 14%
APPEARANCE    Intense ruby red with garnet reflections. 
NOSE      The nose rediscovers fragrant aromas of red 
     fruits, oriental spices and hints of aromatic 
     herbs. 

              

    
PALATE    The sip is decisive, soft, juicy, with ripe 

tannins and a stylish finish that conquers 
the palate and will delight lovers of great 
Margaux.

     
  AGEING                Aged in partly new French oak barrels for 

18 months.

PAIRING     Excellent with any kind of meat, especially
Florentine steak, veal with mushrooms and 
mature cheeses. 

             READINESS FOR DRINKING  Drink from 2023 through 2040.

ORDER CODE    FR362

VARIETALS    51% Merlot, 40% Cabernet Sauvignon,  
     9% Petit Verdot

VinuM LectoR
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