CHATEAU LYNCH BAGES
Pauillac Grand Cru Classé AOC

www.lynchbages.com

VARIETALS 70% Cabernet Sauvignon, 24% Merlot,
4% Cabernet Franc, 2% Petit Verdot

VINTAGE 2015

REGION Pauillac, Bordeaux, France

TECHNICAL DATA Alcohol 13.5%

APPEARANCE Beautiful garnet color tending to purple.

NOSE The nose releases intense notes of black

currants, chocolate-covered cherries, black-
berries and mint, accompanied by hints of

garrigue and tapenade.

EHRALEI Ao PALATE A frank attack precedes a wide and supple
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s iﬁ;T_' mouth. The palate is seductive with silky
= —“—"- ‘ tannic structure and a long finish.
i Q_HAT.EAU Definitely inviting.
LYNCH & AGES AGEING Maturation was in wooden barrels for 18
S T months (75% new oak).

Y PAUILLAE i
e S N R N PAIRING Best served with barbecue, roasted meat,
game and all kind of cheese.

READINESS FOR DRINKING An straightforward Lynch Bages which it
should drink well for the next 20-25 years.
RATINGS 96pts WINEENTHUSIAST 94ptsWine Spectator
95pts JAMESSUCKLING.COMY tf;ﬂ1
vivino
ORDER CODE FR461

VINUM LECTOR



