
Grand Cru Classé de Graves
 Pessac-Leognan AOC

ORDER CODE    FR0778

CHÂTEAU
LATOUR-MARTILLAC

VinuM LectoR

VINTAGE 2020

REGION    Pessac-Leognan, Bordeaux, France

TECHNICAL DATA   Alcohol 14%
APPEARANCE   The color is very dark, deep, purple, violet. 
NOSE     The nose is intense with notes of black 
     cherry, blackcurrant, and fresh fruit, 
     followed by a touch of licorice and spice. 
PALATE    The palate is rich, powerful, juicy, and full-
     bodied, with velvety and well-integrated 
     tannins. The finish is fresh, fruity, and 
     persistent.

 

AGEING                14 months in 40% new French oak. 

PAIRING    Latour-Martillac 2020 pairs exceptionally 
     well with robust, savory dishes that can 
     match its muscular Cabernet structure: try 
     it with grilled lamb chops with rosemary or 
     hard, aged cheeses (Comté or Manchego).

VARIETALS    60% Cabernet Sauvignon, 30% Merlot, 
     10% Petit Verdot

www.latourmartillac.com

RATINGS    94pts
     
     94pts   


