
ORDER CODE    FR0886

Haut-Médoc Grand Cru Classé
 Special Edition (100% Cabernet Franc)

VARIETALS    100% Cabernet Franc

VinuM LectoR

www.bernard-magrez.com

 

CHÂTEAU LA TOUR CARNET

VINTAGE    2018

REGION    Haut-Médoc, Bordeaux, France

TECHNICAL DATA   Alcohol 15%
APPEARANCE    Clear and brilliant ruby, with purple hints.
NOSE      Fresh red fruit evolving towards spice and 
     tobacco; raspberry, violet and graphite with 
     a fine peppery edge.
PALATE    Precise and balanced on the attack, slender 
     in build, with a very fine, long finish. 

  
     

    

             

AGEING    12 months in 100% new oak. 

PAIRING    Lamb, duck breast, mushroom dishes. For 
     the Thai table, it is reccomended with “het 
     pad namman hoi”, “moo ping” or “gai yang”.
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