
AGEING    Aged for 20 to 22 months in 100% new 
     French oak barrels.

VINTAGE 2014

REGION Saint-Émilion, Bordeaux, France

TECHNICAL DATA Alcohol 13.5%

APPEARANCE   Extremely dark purple with lilac and violet 
     highlights. 
NOSE     Ripe damson-plum, candied orange, and 
     spice aromas of  tobacco, mint, dried forest 
     leaves and licorice pour from the glass of 
     this ripe and generous St.-Emilion.
PALATE    The attack is clear, the wine progressively 
     gets bigger, reaching a very sophisticated 
     balance between the magnificent quality of 
     tannins, substance, tension and freshness.    

Saint-Émilion Grand Cru AOC

PAIRING    Thanks to the 50/50 blend, the 2014 vintage 
     leans into its Cabernet Franc profile and 
     makes it a dream pairing for meats with a 
     distinctive earth, herbal, or gamey edge.

ORDER CODE    FR0868

Premier Grand Cru Classé “A”

VARIETALS    50% Merlot, 50% Cabernet Franc

VinuM LectoR

RATINGS    97pts   
     
     96pts

     95pts   95pts
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