
VINTAGE    2022

REGION    Saint-Émilion, Bordeaux, France

TECHNICAL DATA   Alcohol 14%     

APPEARANCE   Deep ruby red with garnet reflections.
NOSE     Aromas of ripe blackberry and plum, with 
     hints of tobacco, vanilla, and earthy under-
     tones.
PALATE    Full-bodied and structured on the palate, 
     exhibiting flavors of blackcurrant, dark 
     cherry and spice. The oak imparts notes of 
     mocha, cedar, and a touch of licorice.

 

    

 
  

AGEING    Aged in French oak barrels, which enhance 
     the wine’s depth and complexity. 

 
 

PAIRING    Perfectly complements dishes like red meat, 
     chicken, pork, sausages, bacon, duck, goose, 
     and a variety of cheeses.

 

ORDER CODE    FR471

CHÂTEAU DU BARRY

VARIETALS    85% Merlot, 10% Cabernet Sauvignon, 
5% Malbec     

VinuM LectoR

   

www.vignobles-mouty.com

Saint-Émilion Grand Cru AOC

  RATINGS

Organic wine certified AB
(Agriculture Biologique)


