
VINTAGE 2018

REGION Saint-Estèphe, Bordeaux, France

TECHNICAL DATA Alcohol 14%

APPEARANCE Deep ruby red.
NOSE     Aromas of fresh red fruit prevail, thanks to 
     a dominant proportion of Merlot. 
PALATE    Delicately full and round in the mouth with 
     tannins of great finesse that confer charm 
     and grace. The balance is impeccable in this 
     wine of pure pleasure that reveals a delight-
     fully juicy and superbly silky finish.

AGEING The wine was aged in French oak barrels 
for 12 to 18 months, with approximately 
33% to 40% new oak, depending on the lot.

St-Estèphe Cru Bourgeois

PAIRING Best paired with savory meats and earthy 
ingredients that can stand up to its medium-
to-full body. 

ORDER CODE    FR0809

CHÂTEAU TOUR DE PEZ

VARIETALS    66% Merlot, 25% Cabernet Sauvignon, 
     9% Cabernet Franc

VinuM LectoR

RATINGS    91pts
91pts 

www.tourdepez.com


