
VINTAGE    2019

REGION    Médoc, Bordeaux, France

TECHNICAL DATA   Alcohol 14%                    

APPEARANCE   Dark ruby color.
NOSE     The nose is aromatic and it reveals notes of 
     blackberry, flowers and slightly crushed 
     blackcurrant.
PALATE    On the palate this wine expresses notes of 
     small fleshy red berries associated with fine 
     touches of blackberry, violet as well as fine 
     hints of liquorice. Round, balanced, and 
     complex.

   
 

 

             

 

     
AGEING                This wine is aged for 16 months using the 

traditional method.

Médoc AOC

PAIRING               Red meats, dishes in sauce and medium 
aged cheeses.     

ORDER CODE    FR710

L'INATTENDU
 DES GRANDS CHÊNES

by Bernard Magrez

VARIETALS    60% Merlot, 40% Cabernet Sauvignon, 

VinuM LectoR

     

www.bernard-magrez.com

READINESS FOR DRINKING Enjoy it today, it will improve in 5-10 years.


