
AGEING                The wine is matured for 12 months in oak 
barrels (30% new, 70% of a wine).

Château Figeac GCC 2  wine

PAIRING    Open it 30 minutes before serving and enjoy 
     it with poultry and game, such as roast 
     pigeon, stews of lamb or duck and earthy, 
     semi-hard cheese.

ORDER CODE    FR0454

PETIT FIGEAC
 Saint-Émilion

VARIETALS    50% Merlot, 30% Cabernet-Sauvignon, 
     20% Cabernet-Franc

VinuM LectoR

www.chateau-figeac.com

VINTAGE    2021

REGION Saint-Émilion, Bordeaux, France

TECHNICAL DATA Alcohol 13%
APPEARANCE Deep garnet-purple colored.
NOSE      The 2021 Petit-Figeac is a beautiful, fresh, 
     and delightful wine. It offers lovely aromas 
     of raspberry, violets, blood orange, and rose 
     petals. 
PALATE    Medium-bodied with soft tannins and a 
     bright, juicy core of fruit, it's a harmonious 
     and beautifully crafted wine, with an 
     exemplary elegance and charm that will 
     win you over.

RATINGS 94pts 

92pts   
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