
VINTAGE    2021

REGION    Saint-Estèphe, Bordeaux, France

TECHNICAL DATA   Alcohol 13%

APPEARANCE   A Bordeaux-red hue with garnet highlights.
NOSE     The initial nose is delicate, spicy, and floral. 
     Upon swirling, notes of fresh fruit—such as 
     cherry and blackcurrant—emerge, alongside 
     empyreumatic nuances.
PALATE    The palate is clean, delicate, and round, 
     revealing excellent balance.    

   
     

    

              
     

    

AGEING                Aged for 12 months in 30% new barrels.

PAIRING    It pairs wonderfully with roasted red meats, 
     braised beef cheeks, grilled lamb chops with 
     rosemary, feathered game, and assorted 
     artisanal cheese boards.

               
     

      

ORDER CODE    FR0839

VARIETALS    53% Merlot, 38% Cabernet Sauvignon,
6% Petit Verdot, 3% Cabernet Franc 

VinuM LectoR

www.chateau-montrose.com

LA DAME DE MONTROSE
Saint-Estèphe

Château Montrose GCC 2  winend
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