
   

    
AGEING    18 months in 33.5% new oak barrels. 

               
   

PAIRING    The rich texture and integrated tannins cut 
     perfectly through lean red meats and savory 
     game and classic French bistro dishes.

ORDER CODE    FR0789

LE DRAGON DE QUINTUS
Château Quintus 2  wine

VARIETALS    76% Merlot, 23% Cabernet Franc, 
1% Cabernet Sauvignon

    

VinuM LectoR

VINTAGE    2015

REGION    Saint-Émilion, Bordeaux, France

TECHNICAL DATA   Alcohol 15%       

APPEARANCE   The 2015 has a beautiful vermilion colour. 
NOSE     The nose is wonderfully fresh, with hints of 
     cherry and raspberry.  
PALATE    It starts off quite smooth and soft on the 
     palate, going on to reveal rich tannin that 
     is well-integrated even at this early stage.
     The aftertaste is relatively long. It is also 
     appetising and gives every indication of fine 
     balance.

 

Saint-Émilion Grand Cru AOC

 RATINGS    94pts
     
     91pts

     
     91pts   90pts

www.chateau-quintus.com
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