
VINTAGE    2013

REGION    Saint-Estèphe, Bordeaux, France

TECHNICAL DATA   Alcohol 13%

APPEARANCE   Beautiful, intense ruby red colour.   
NOSE     Complex nose combining notes of fruit 
     (strawberry, blackcurrant) and barrel-aging 
     (vanilla, toast).      
PALATE    Very good structure with tannins that give
     consistency to the wine and provide a 
     perfect accompaniment to the evolution of 
     the flavours. Acidity brings freshness and 
     strengthens the astringency on the finish. 
     Plenty of substance in the finish with good 
     tannic and aromatic length. 

    
 

AGEING                Matured for 14 to 18 months in French oak 
barrels.

Saint-Estèphe AOC

PAIRING    Pairs excellently with roast beef, venison, 
lamb, and hearty stews like hare stew. It 
also complements mushroom-based dishes 
(e.g., veal with chanterelles) or Korean BBQ.

     

 

ORDER CODE    FR0777

VARIETALS    60% Cabernet Sauvignon, 40% Merlot   

VinuM LectoR

www.phelansegur.com

RATINGS 90pts

90pts

CHÂTEAU PHÉLAN SÉGUR


