
Saint-Émilion Grand Cru Classé

ORDER CODE    FR536

CHÂTEAU GRAND CORBIN

VARIETALS    75% Merlot, 20% Cabernet Franc, 
5% Cabernet Sauvignon

VinuM LectoR

www.grand-corbin.com

AGEING    12 months in French oak barrels, 40% new.                

PAIRING               It goes well with roasted meat, in particular 
a leg of lamb which nicely brings out the 
wine’s rich nature.

     
     

READINESS FOR DRINKING  This is still a very young wine, built to show 
its best in 10 years and more.

VINTAGE    2018

REGION    Saint-Émilion, Bordeaux, France

TECHNICAL DATA   Alcohol 14.5%

APPEARANCE    Deep, dark ruby color.  
NOSE     Fruity and concentrated on the nose, the 
     aromas are still a bit reserved but reveal 
     rich, woody notes after swirling in the glass.
PALATE    On the palate the wine is defined by its rich
      smoothness, in a fine marriage which brings 
     together opulence and freshness. 

              

    

    
 

    
      

RATINGS    91-92pts

     91pts   91pts

    

     


