
VINTAGE 2020

REGION Bordeaux, France

TECHNICAL DATA Alcohol 14%

APPEARANCE Beautiful sustained deep purple color.
NOSE  The bouquet is rich, generous, complex and 

reveals notes of black fruits. 
PALATE The palate is round and powerful with some 

good integrated tannins. The iron-rich soil 
gives a fat and metallic taste, which many 
associates with truffles and pencil lead.
The finish is long and structured.

  

 

AGEING Aged 18 months in new French oak barrels 
with wood originating from the Limousin 
and Allier forests.

 

Lalande de Pomerol AOC 

PAIRING It will be a perfect match for grilled pork 
chops, beef stew, Spanish paella and any 
strong cheese.

ORDER CODE FR0491

CHÂTEAU MALTUS

VARIETALS 80% Merlot, 20% Cabernet Franc

VinuM LectoR

www.vignobles-lassagne.fr

RATINGS 91-92pts  

READINESS FOR DRINKING Ready now and able to develop for the next
10 years.




