
ORDER CODE    FR465

Pauillac Grand Cru Classé AOC

VARIETALS    58% Cabernet Sauvignon, 39% Merlot,
3% Petit Verdot

VinuM LectoR

VINTAGE    2018

REGION    Pauillac, Bordeaux, France

TECHNICAL DATA   Alcohol 14.5%
APPEARANCE              Dark purple color. 
NOSE      Intense and expressive, the nose opens with 
     gourmet notes of crushed red berries, hints 
     of cherry, evolving into aromas reminiscent 
     of dried tobacco leaf. The minerality of the 
     graphite notes with accents of pencil lead 
     that is the signature of a great Pauillac.
PALATE    Juicy, greedya and powerful, the palate 
     thrills with its ample and generous texture, 
     structured by tannins with a beautiful grain. 
     The lingering finish ends in freshness. 

    

   

 
AGEING                Aged 12 months in French oak barrels.

PAIRING    This Pauillac is perfect when paired with 
rare, grilled beef, roasted or grilled meats 
and game, as well as dishes with mushroom
or earthy and truffle flavors.

READINESS FOR DRINKING  Drink now through 2030.

CHÂTEAU CROIZET-BAGES

RATINGS    91pts
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