
ORDER CODE    FR0866

VARIETALS    50% Merlot, 32% Cabernet Franc, 
18% Cabernet Sauvignon

VinuM LectoR

VINTAGE    2019

REGION    Saint-Émilion, Bordeaux, France

TECHNICAL DATA   Alcohol 14.5%
APPEARANCE   Deep, rich garnet-purple.
NOSE      A complex array of baked plums, black 
     cherry preserves, and black truffles, layered 
     with nuances of espresso, clove oil, and 
     cedar wood.
PALATE    Opulent and intensely concentrated, yet 
     strikingly lifted. The fruit is exceptionally 
     pure, balanced by a distinct, salty limestone 
     minerality. 

              
    

   

 

AGEING                Matured for 18–24 months in 70-75% new 
French oak barrels.

PAIRING               Try this 2019 with smoked meats and dishes 
that feature herbal and savory complexities, 
such us roasted lamb or beef Wellington
with black truffle.

CHÂTEAU PAVIE
Premier Grand Cru Classé "A"

Saint-Émilion AOC
www.vignoblesperse.com

RATINGS 99pts   99pts

98pts

   

   


