
 Pessac-Leognan AOC

 

 

ORDER CODE      FR641

CHÂTEAU PAPE CLÉMENT
Grand Cru Classé de Graves

VARIETALS    50% Cabernet Sauvignon, 50% Merlot

VinuM LectoR

www.bernard-magrez.com

VINTAGE    2020

REGION    Pessac-Leognan, Bordeaux, France

TECHNICAL DATA   Alcohol 14%
APPEARANCE    Deep garnet-purple colored.
NOSE      The nose offers a sensational bouquet of 
     crème de cassis interwoven with bold notes 
     of cassis, plum and licorice, giving way to 
     classy scents of oak, cedar chest, charcoal 
     and pencil lead. 
PALATE     Dark, virile and imposing, the medium to 
     full-bodied palate is coiled with beautiful 
     tension and a firm, finely grained texture 
     locking in the layers of black fruits and 
     minerals, finishing with great length. 

              
     

 
 
  

    

     
     

     

  

AGEING                Aging mainly in French oak barriques, with 
about 10% aging in large oak foudres. 
The wine spend 18 months in barrels.

     

  

PAIRING    Best served with all types of classic meat 
     dishes, veal, pork, beef, lamb, duck, game, 
     roasted, braised, and grilled dishes.

  
     
     
RATINGS    99pts   98pts
     96pts   95pts
     94+pts

  
     

 

   


