CHATEAU LYNCH BAGES
Pauillac Grand Cru Classé AOC

www.lynchbages.com

VARIETALS 70% Cabernet Sauvignon, 24% Merlot,
4% Cabernet Franc, 2% Petit Verdot

VINTAGE 2017

REGION Pauillac, Bordeaux, France

TECHNICAL DATA Alcohol 13%

APPEARANCE Deep garnet red with purplish-blue hues.

NOSE The nose expresses an aromatic palette of
black and red fruit with spicy notes.

PALATE The attack is supple, rich, with a good
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volume. This 2017offers a wonderful
freshness, characteristic of the vintage,
where the wonderful maturity of all the 4
grape varieties has produced tannins of an
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CHATEAU excellent quality.
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!\ GRAND CRU CLASSE U months (75% new oak).
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e il PAIRING Best served with barbecue, roasted meat,

game and all kind of cheese.

READINESS FOR DRINKING An approachable Lynch Bages but it should
drink well for 15 to 20 years.
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