ALTER EGO

DE CHATEAU PALMER

Margaux Grand Cru Classé AOC

VARIETALS 50% Cabernet Sauvignon; 46% Merlot
4% Petit Verdot

VINTAGE 2020

REGION Margaux, Bordeaux, France

TECHNICAL DATA Alcohol 14%

APPEARANCE Dark red rob in the glass.

NOSE Bright acids and lifted floral top notes give
the Alter Ego explosive aromatics and
terrific brilliance.

PALATE Full-bodied richness, sweetly fruity, layered
and textured. Given its density, structure
and length, this is a very classic Alter Ego
and a very classic Margaux.

AGEING Aged in partly new French oak barrels for
18 months.

PAIRING Excellent with any kind of meat, especially
Florentine steak, veal with mushrooms and
mature cheeses.

READINESS FOR DRINKING Drink from 2023 through 2040.

RATINGS 96ptsJAMESSUCKLING.COMTY94ptsJEB DUNNUCK
94pts \/[NYOUS  940ts WINEENTHUSIAST

4.3
93ptsDecanter e
vivino

ORDER CODE FR362

VINUM LECTOR



