
ORDER CODE    FR0760

PASTOURELLE
DE CLERC MILON

Pauillac Grand Cru Classé

VARIETALS    66% Merlot, 23% Cabernet Sauvignon, 
11% Cabernet Franc

VinuM LectoR

AGEING Aged in French oak barrels, with a smaller 
proportion in new oak.

PAIRING Softer than a typical Pauillac, it is highly 
versatile with both classic French cuisine 
and hearty comfort foods.

RATINGS    92pts
     
     92pts

VINTAGE 2019

REGION Pauillac, Bordeaux, France 

TECHNICAL DATA Alcohol 13.5%
APPEARANCE   The wine is garnet red with a violet tint.
NOSE     The appealing and generous nose expresses 
     succulent aromas of crushed red fruit, such 
     as strawberry and redcurrant, enhanced 
     by notes of marzipan and vanilla pod.
PALATE    Flavourful and smooth in the attack, the 
     mid-palate reveals crisp, perfectly mature 
     and structured tannins. Flavours of cherry 
     in alcohol mingle pleasantly with the juicy 
     texture of slightly acidulated fruit, leading 
     into a long and elegant finish with an under-
     lying touch of dark chocolate.
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