
AGEING     Aged in barrels (about 50% new) for a period
     of 14-16 months.

Pomerol AOC

PAIRING    Ideal with braised beef, skewers of guinea 
     fowl, duck fillets with honey, Toulouse 
     cassoulet and pheasant casserole.

 
  

ORDER CODE    FR0464

CHÂTEAU
LA CROIX DU CASSE

VARIETALS    94% Merlot, 6% Cabernet Franc

VinuM LectoR

VINTAGE    2020

REGION    Pomerol, Bordeaux, France

TECHNICAL DATA   Alcohol 15%

APPEARANCE     Purple color with ruby hues. 
NOSE       Expressive nose with redcurrant, raspberry, 
     and blackcurrant aromas. 
PALATE     A lot of sweetness on the attack, fine and 
     balanced, with a nice freshness preserved. 
     The finish is harmonious with well integra-
     ted tannins.

RATINGS    95pts

     90pts

     16.5/20pts

www.lacroixducasse.com


