
 

AGEING    In oak barrels, for 12 months (40% new). 

Cru Bourgeois Haut-Médoc AOC
 (1500ml)

PAIRING    The ideal pairing for this 2012 in magmum
     size is a pan-seared duck breast with a 
     blackberry reduction, as the savory game 
     meat seamlessly aligns with the wine's 
     fully mature, soft tannins.

ORDER CODE    FR0905

CHÂTEAU BIBIAN

VINTAGE 2012

REGION Haut-Médoc, Bordeaux, France

TECHNICAL DATA Alcohol 13.5%

APPEARANCE    Dark ruby red color. 
NOSE     Highly giving and fragrant, the nose offers 
     fresh aromas of ripe dark cherries, juicy 
     blackberries, and wild blueberries mixed 
     with delicate traces of hazelnut, vanilla, and 
     sweet wood spice. 
PALATE    A classic, bone-dry, medium-bodied palate 
     balanced by smooth, ripe tannins and a 
     remarkably refreshing, bright finish. 

 

  

 

 

  

VARIETALS 60% Merlot, 25% Cabernet Sauvignon,
10% Petit Verdot, 5% Cabernet Franc
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 RATINGS    90pts

 

 


