GRAND CRU CLASSE DE

PESSAC-LEOGNAN
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FAMILLE PERAI PREPRIETAINE

CHATEAU CARBONNIEUX

Grand Cru Classé de Graves AOC

www.carbonnieux.com

VARIETALS 60% Cabernet Sauvignon, 30% Merlot,

5% Cabernet Franc, 5% Petit Verdot

VINTAGE 2021

REGION Pessac-Leognan, Bordeaux, France

TECHNICAL DATA Alcohol 13%

APPEARANCE The wine has a beautiful ruby color with
brilliant red highlights.

NOSE The nose is bursting with red fruits (rasp-
berries, redcurrants) and flowers (violets).
With aeration, it develops a beautiful fruity
and a spicy bouquet, revealing the grapes'
excellent ripening conditions.

PALATE Tasty on the palate, with good density. The
wine 1s straightforward, serious and elegant.

AGEING Ageing in oak barrels for 15 to 18 months
(35% new oak).

PAIRING Pairs excellently with classic meat dishes
such as roasted lamb, beef, or veal, as well
as mushroom-based pasta and hard cheeses.
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