
AGEING 15 months in oak barrels (50% new).

Saint-Julien Grand Cru Classé

PAIRING    The wine's tannins are softened by the fat 
     and protein in robust meat dishes, such as 
     roast lamb, steak, game and poultry, making 
     them an ideal pairing.

 

 

ORDER CODE    FR0329

CHÂTEAU TALBOT

VARIETALS    66% Cabernet Sauvignon, 31% Merlot,
3% Petit Verdot     

VinuM LectoR

www.chateau-talbot.com

VINTAGE    2015

REGION    Saint-Julien, Bordeaux, France

TECHNICAL DATA   Alcohol 13.5%
APPEARANCE   Ruby   red with purple hues.  
NOSE     A classic and powerfully concentrated Saint-
     Julien wine, featuring a rich core of dark f
     ruits balanced by traditional savory notes 
     like tobacco and cedar. 
PALATE    The palate offers a mixture of succulent 
     black currant, plum, and fruitcake flavors, 
     accompanied by notes of liquorice, coffee 
     and espresso.    

              
 

    

RATINGS 94pts

94pts

92pts   

   


