
Puisseguin-Saint-Émilion AOP

ORDER CODE    FR648

CHÂTEAU VIEUX MOULIN

VARIETALS    80% Merlot, 15% Cabernet Franc,
5% Cabernet Sauvignon     

VinuM LectoR

VINTAGE    2018

REGION    Puisseguin-Saint-Émilion,Bordeaux,France

TECHNICAL DATA   Alcohol 14.5%

APPEARANCE   Deep ruby red.
NOSE     The nose is quite expressive with aromas of 
     red fruits and violet. 
PALATE    Supple and well-balanced on the palate, it
      offers velvety tannins with woody notes. 
     What is most striking is the dense tannic 
     structure that is evident from the first sip.
     A wine with beautiful complexity.

            
    

    
     

VINIFICATION              Traditional vinification in thermoregulated 
stainless steel vats.     

PAIRING               On the table, it can be paired with a wide 
range of dishes, including red meat, mature 
cheeses and mushroom dishes.

     

 

    

 

READINESS FOR DRINKING   It is good right from the start but, thanks to 
     its maturation in wood, it can continue to 
     evolve for up to 5 years in the cellar. 


