
VINTAGE 2023

REGION Pauillac, Bordeaux, France

TECHNICAL DATA Alcohol 13.5%   Total Acidity 3.9 g/l 
pH 3.75

APPEARANCE   A dense, deep ruby colour. 
NOSE      Aromas of cedar and black fruit give it a 
     racy character. 
PALATE     Its balance and silky tannic structure are 
     remarkably harmonious in this 2023. The 
     velvety finish reveals great aromatic purity. 
     An undeniable elegance characterises this 
     vintage.

AGEING 18 months in French oak barrels (75% new 
wood).

Pauillac Grand Cru Classé AOC

PAIRING It requires roasted and grilled red meats, 
game and braised dishes or rich earthy 
sides and cheeses.

ORDER CODE FR0461

CHÂTEAU LYNCH BAGES

VARIETALS 71% Cabernet Sauvignon, 24% Merlot,
3% Cabernet Franc, 2% Petit Verdot

VinuM LectoR

www.lynchbages.com

RATINGS 98pts   

97pts

96pts   96pts   


