
VINTAGE 2020

REGION Haut-Médoc, Bordeaux, France

TECHNICAL DATA Alcohol 13.5%

APPEARANCE Dense ruby color.
NOSE  The nose is rich and aromatic with notes of 

blackcurrant, blackberry and black cherry.
PALATE This smoky wine has a fine density. 

The ripe tannic structure is rich, silky and 
ample with a long finish.  

 
 

 

AGEING In oak barrels, for 12 months (40% new). 

Cru Bourgeois Supérieur, Haut-Médoc

PAIRING Lamb, roasted meat and matured cheese.

ORDER CODE FR0689

CHÂTEAU BIBIAN

VARIETALS 60% Merlot, 35% Cabernet Sauvignon,
5% Petit Verdot

RATINGS 90pts

www.vignobles-meyre.com


