
VINTAGE 2020

REGION Pauillac, Bordeaux, France

TECHNICAL DATA Alcohol 13.5%

APPEARANCE   Intense ruby colour.
NOSE     Hints of violet, the nose releases aromas of 
     blackcurrant, black fruit and liquorice. 
PALATE    The attack is smooth, with a long, very 
     elegant structure. At this early stage in the
     maturing process, it already displays a great 
     deal of charm and delicacy, while retaining 
     the power of its terroir.

AGEING    Aged in French oak barrels (about 60% of 
     new barrels) for 18 months. 

Pauillac Grand Cru Classé AOC

PAIRING    Serve perfectly with grilled lamb chops, a 
     wild boar leg, a honey turkey, marinated 
     rabbit and duck breast.

READINESS FOR DRINKING  Drink now through 2042.

ORDER CODE    FR0775

CHÂTEAU
LYNCH-MOUSSAS

VARIETALS 72% Cabernet Sauvignon, 28% Merlot

VinuM LectoR

www.lynch-moussas.com

RATINGS    96pts   

     94-95pts

     94pts   94pts


