
VINTAGE    2017

REGION    Haut-Médoc, Bordeaux, France

TECHNICAL DATA   Alcohol 13%       Total Acidity 5 g/l                      
APPEARANCE    A deeply coloured vintage.
NOSE     An expressive nose featuring blackcurrant, 
     raspberry, and blackberry, complemented 
     by well-integrated toasty oak and hints of 
     dark chocolate and spice.
PALATE    It has solid tannins and a fresh, lively 
     structure due to its distinctive acidity.
     A plump and fruity vintage with a supple, 
     elegant finish.     

 

             
     

 
    

     
  

     

AGEING                75% of the blend is aged for 12 months in 
barrels (20% new), the remained 25% in vat.     

Cru Bourgeois, Haut-Médoc

PAIRING               Charcuterie, red meat, grilled dishes, game, 
     cheeses and chocolate desserts.

  

     

ORDER CODE

    

FR0052

CHÂTEAU FONTESTEAU

VARIETALS    65% Cabernet Sauvignon, 30% Merlot
5% Cabernet Franc 

www.fontesteau.com
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