
VINTAGE    2014

REGION    Pauillac, Bordeaux, France

TECHNICAL DATA   Alcohol 14%

APPEARANCE              Deep ruby red.
NOSE     Bouquet with hints of red fruit, lilac flowers 
     and blackcurrant accompanied by notes of 
     almond and white pepper added thanks to 
     the aging in small barrels.
PALATE    On the palate, the texture of this balanced 
     red wine is wonderfully silky. Thanks to its 
     lively fruit acidity, it presents itself on the 
     palate astonishingly fresh and lively.

AGEING                12 to 16 months in 60% new oak barrels.

Pauillac Grand Cru Classé AOC

PAIRING               A wine to pair with leek soup, roasted veal 
     liver, onions in balsamic vinegar sauce or 
     duck breast with sweet peas.

READINESS FOR DRINKING  Drink now or keep for 10 to 15 years.

ORDER CODE    FR367

CHÂTEAU PÉDESCLAUX

VARIETALS    64% Cabernet Sauvignon, 27% Merlot, 
     5% Cabernet franc, 4% Petit Verdot

VinuM LectoR

www.chateau-pedesclaux.com

RATINGS    94pts        92pts
     
     92pts


